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New fireproof refinery built in 1925 


NIAGARA BRAND 


Genuine double refined Saltpetre (nitrate 
of potash) and double refined Nitrate of 
Soda— “The old reliable way to cure 
meat right’”— both complying with the 
requirements of the B. A. I. 


BATTELLE & RENWICK, INC. 


Established 1840 80 Maiden Lane, New York City 
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READ THIS LETTER - - 


about the new 








“BUFFALO” 
Self-Emptying 


SILENT CUTTER 


with Bowl raised and low- 
ered by compressed air! 














into cl 
tles, a 
much ; 


I. WAGNER & SONS, TRENTON, N. J. }.2* 


Prominent Manufacturers of HIGH GRADE Sausage say: the fs 

of froz 

¢¢\] OTWITHSTANDING the fact the New Seli-Emptying Silent Cutter ral 
purchased from you Sept. 19, 1928 was very highly recommended to us, values, 


we cannot help but take the time to voice our appreciation of the service we Rc 
have already derived from this machine. dom - 
develo 


“The simple, yet practical construction of the Cutter, and the perfect way would 


in which the bowl is raised and lowered by the aid of compressed air must be Bers 


seen to be appreciated. | 


, , , Whi 
“The meat is turned out in a very speedy manner and shows no sign of hon - 


heating during the process. We can safely say, it is the best machine we have observ 


ever handled and at no time would we hesitate to recommend it to anyone on 


whom you care to refer to us.” And 
carrier 

If YOU see this machine in operation, you'll BUY ! ! by air 

those 


JOHN E. SMITH’S SONS CO.., Buffalo, N.Y., U.S.A 5 sett 


Patentees and Manufacturers if foun 
Vari 


BRANCHES: Chicago, Ill., U. S. A. London, Eng. Melbourne, Australis preven 
these | 
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Freezer Burns and How to Reduce Them 


Increasing Coil Suction Pressure in 
Freezer Raises Humidity of the Air 
and Takes Less Moisture from Meat 


During the past year freezer 
stocks of hams and bellies have 
been large. These are now going 
into cure in considerable quanti- 
ties, and the industry is hearing 
much about “freezer burn.” 


It is probable the percentage of 
meats showing these “burns” is 
no greater than in the past. But 
the fact that greater quantities 
of frozen meats are being handled 
has directed attention to this 
trouble, and the resultant loss in 
values. 


While “freezer burn” is causing 
loss to some packers, others sel- 
dom or never have this condition 
develop in their freezers. This 
would seem to indicate that 
“freezer burn’ may be almost or 
entirely preventable. 


Cause of the Trouble 


While the subject never has 
been given careful study, practical 
observation indicates that the 
cause of this trouble is loss of 
moisture from the meat. 

And as this moisture can be 
carried away from the meat only 
by air currents, logical reasoning 
leads to the assumption that in 
those freezers where this trouble 
Is prevalent the air circulation 
should be examined and corrected 
if found faulty. 

Various means are taken to 
Prevent “freezer burn.” Some of 
these have been criticized on the 
score that they increase handling 
costs. It is doubtful if this criti- 


cism is justified in all instances. 

Some of these methods—not- 
ably wrapping the meat in heavy 
paper—have been found to reduce 
shrinkage more than enough to 
pay for the cost of the paper and 
to give the meat a better appear- 
ance. 

In the following article a packinghouse 


engineer offers a plan which, he believes, 
will materially reduce freezer burn. 


It is to increase the suction pressure 
within the coils in the freezer room, 








How to Stop a 
Preventable Loss 


Do you know that “freezer 
burn” can be almost if not en- 
tirely eliminated ? 

That the trouble is caused by 
loss of moisture from the meat? 


That when loss of moisture is 
prevented or reduced to small 
proportions “freezer burn” is a 
rarity ? 

Loss of moisture can be pre- 
vented by: 

1—Wrapping 
heavy paper. 
2—Placing it in fairly tight 
bins. ; 

38—Dipping it in water before 
placing it in the freezer. 

4—Covering the tiers of meat 
with canvas. 

These are effective, but some 
object to them because the cost 
of handling is increased. 


the meat in 


There is another .way to pre- 
vent this trouble, a packinghouse 
engineer believes. This is to carry 
a higher temperature in the coils. 


He describes his method in the 
accompanying article. 




















thereby raising their temperature. When 
this is done, he reasons, each pound of air 
circulated in the freezer contains more 
moisture, and therefore takes up less from 
the meat. 


Freezer Coil Temperature 
By R. G. Reynoldson. 


“Freezer burn” is the term applied 
to that portion of a cut of meat that 
has lost its fresh meat colored appear- 
ance after it has been subjected to a 
low freezing temperature for a period 
of time. This portion of the meat has 
a “buckskin” color, and looks as if it 
had undergone a tanning process. 

This discolored portion of the meat 
has lost its moisture content to a large 
degree, and this lack of moisture in the 
meat. develops what is termed as 
“freezer burn.” 

The question may arise, ‘What 
causes this portion of the meat to lose 
its moisture content to such a degree 
as to cause this discoloration?” 

The cause of this loss of moisture is 
primarily due to the surrounding air 
being comparatively low in humidity 
(relative per cent of moisture in the 
air), and as the air circulates around 
the stored meat it constantly takes the 
moisture out of that meat exposed to 
the circulating air. 

The “freezer burn” takes place where 
the meat is exposed to a draft of cir- 
culating air. ; 

Caused by Air Circulation. 

Some freezer rooms develop more 
severe burns than others. This is due 
to the fact that the circulation of air 
in some freezers is more vigorous and 


Mr. Reynoldson is mechanical superintendent of 
the plant of Oscar Mayer & Co., Madison, Wis. 
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drier than in others. The same is true —___-_— 


in one specific freezer, in that some 
sections of the storage rooms develop 
more serious freezer burns than others. 

Some packers may have more trouble 
with “freezer burns” than others, and 
still have apparently the same type and 
specified construction of freezer rooms. 
The question then arises: Why the dif- 
ference in experience with “freezer 
burns ?” 

This question can be answered by 
going to the engine room and checking 
the suction pressures on the ammonia 
cooling coils in the storage rooms. The 
answer is that the lower the suction 
pressure in the cooling coils, the more 
severe the “freezer burns,” the reason 
for which will be explained a little 
later on. 

Present Methods to Avoid Burn. 

Some of the present methods of re- 
tarding or eliminating the freezer burn 
are as follows: 

1—Each piece of meat is wrapped as 
air tight as possible in a wall-waxed 
paper before being placed in storage. 

2—Storing the meat in fairly air- 
tight bins constructed in the freezer. 

8—Covering the various tiers or piles 
of meat with a good heavy piece of 
canvas. 

4—Dipping each piece of meat in 
water before placing in storage. 

These methods have their advantages 
and disadvantages, depending on local 
conditions. One thing in general can 
be said of these methods of retarding 
or eliminating the “freezer burns,” and 
that is that each one of them is an 
added expense that should be elimi- 
nated. 

Dry Air Causes Trouble. 

From what has been said it can be 
seen that the drier the air surrounding 
the meat, the more severe are “freezer 
burns.” , 

Now, the question arises, “How can 
the air in the freezer be kept at 100 per 
cent humidity (or as near to it as pos- 
sible) and still maintain the desired 
freezer room storage condition?” Of 
course the higher the temperature of 
air the more moisture it will contain 
in vapor form. 

We will now carry on our discussion 
from the accompanying sketch of a sec- 
tion of a freezer showing the section of 
an ammonia coil, surrounding air, meat 
in storage, and floor of the freezer. 

An Example of Temperatures. 

Referring to the sketch, and to the 
statement made above about the press- 
ure in the ammonia coils, which can be 
noted in the engine room, we shall take 
one specific case when the suction 
pressure on the coils is 15 lbs., gauge 
reading, and the desired temperature 
of the freezer is 18 deg. F. 
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Ceiling 





Frost 3 
Ammonia Coil ~(O'F ) 
Ammonia Vapor 


werm Aire 


Cold Air. 


Temperature /8 °F 


Frack 


HOW THB AIR CIRCULATES. 


The warm air rises carrying moisture 
from the meat with it. This moisture is 
deposited on the pipes. The drying out 
of’ the meat in this manner is one cause 
of “freezer burns.” 





At 15 lbs. suction, the temperature of 
the cooler coils is 0 deg. F. This means 
that there is a temperature difference 
between the coil and the stored meat of 
18 deg. F. Thus the warm air rising 
from around the meat to the cooler coil 
will come in contact with the ammonia 
coil and its temperature will be lowered 
to 0 deg. F. 

But when the temperature of the air 
is dropped from 18 deg. F. to 0 deg. F. 
the moisture in the air drops out and 
forms the frost around the ammonia 
coil. Then the cold air, at 100 per cent 
humidity, drops to the floor or around 
the product stored on the floor. 

Then the temperature of the air 
is raised to 18 deg. F. by coming in 
contact with the meat stored. But when 
the temperature of the air is raised 
from 0 deg. F. to 18 deg., the humidity 
of the air is lowered by 8.16 grains of 
moisture per pound of dry air. In other 
words, when this zero air has its tem- 
perature raised to 18 deg., it is capable 
of absorbing 8.16 grains of moisture 
per pound of air circulated. 


Low Pressure Dries the Meat. 


Thus, as the temperature of the cold 
air comes up to that of the temperature 
of the meat, it is constantly drawing 
8.16 grains of moisture per pound of 
air out of the meat exposed to the cold 
circulating air. 

Then as the air comes up to room 
temperature, it comes in contact with 
the zero ammonia coil, and the 8.16 
grains of moisture drop out of the air 
and collect on the ammonia coil as 
frost. 
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This means that the lower the Sue. 
tion pressure in the ammonia coils, the 
greater the shrinkage in the store 
meat and more severe will be the 
“freezer burns.” 

If we take the same example as 
above, but raise the temperature of the 
ammonia coil by raising the suction 
pressure in the cooling coils up to 9 
Ibs. instead of 15 lbs. the temperature 
of the cooling coils will be 12 deg, PF. 
instead of 0 deg. F. Each pound of air 
circulated will then be capable of ab. 
sorbing only 3.5 grains of moisture, 
Reduce Shrinkage and Freezer Burp. 

In other words, the rate of shri 
will be reduced by 8.16 less 3.5, or 4,66 
grains per pound of air circulated 
which means a decrease in the rate of 
shrinkage of 175 per cent. Thus, by 
increasing the suction pressure in the 
sharp freezer coils from 15 lbs. to % 
Ibs., the packer can cut his shrinkage 
and “freezer burns” by 175 per cent. 

In summing up the above discussion, 
it is plain to be seen that the cooling 
coils in a sharp freezer must be de- 
signed not alone to maintain the desired 
holding temperature in that freezer, but 
also to maintain as high a suction 
pressure in the coils as possible and 
still maintain the desired holding tem- 
perature in the freezer. 

Savings with Properly Designed Coils. 

With properly designed freezer coils, 
the packer can save money in the fol- 
lowing ways: 

1—Eliminate “freezer burns.” 

2—Decrease shrinkage 175 per cent 
or more, depending on local conditions. 

8—By increasing the suction pressure 
less money will be spent for power on 
the ammonia compressor by 4.3 per 
cent per each 10 lbs. increase in suction 
pressure. : 

4—The present methods of retarding 
or eliminating “freezer burns” are ex- 
pensive and can be eliminated. 

5—Less frost on freezer coils, thus 
less money spent for cleaning and de- 
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frosting. 

EDITOR’S NOTE.—The writer will ap- 
preciate hearing from any one who has 
any further discussion or criticism to 
make on this subject of “freezer burns. 
Such comments or criticisms, addressed 
to THE NATIONAL PROVISIONER, Chi- 
cago, will receive prompt attention. 


A study made of the subject of puer 
earch departs oe 

Kalamazoo Vegetable Parchment Co, wa 
appear in an early issue of : 
TIONAL PROVISIONER. 
——4—_—- 

HYGRADE SHOWS BIG GAINS. 
A net income of $104,296 after 











dends, depreciation, interest and taxes 


is reported by the Hygrade Food Prot- 


ucts Corporation, New York, for the 
quarter ended September 30, 1 
This compares with $80,326 for 
second quarter of the year and $41 


for the first quarter of 1928. 
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The meat industry, through 
artides published in THE Na- 
TIONAL PROVISIONER, has been 
made familiar with the efforts 
that have been and are being 
made to improve and beautify 
roadside refreshment stands. 

This movement was initiated by 
Mrs. John D. Rockefeller, Jr., 
through the Art Center of New 
York City and the American Civic 
Association, Washington, D. C. 
Its largest financial support has 
come from the Adolf Gobel Co., 
New York City, through the far- 
sightedness of its president, 
Frank M. Firor. 

There are more than 25,000 of 
these wayside refreshment stands 
in the United States. In the 
aggregate these offer a merchan- 
dising outlet of considerable im- 
portance for the meat industry 
for frankfurts, ready-to-serve 
specialties and meats suitable for 
barbecuing. 


Can Do More Business 


However, few of these stands 
are living up to their merchandis- 
ing possibilities. The wayside 
stand, if neat and attractive in 
appearance and with inviting sur- 
roundings, serving good foods 
prépared in a sanitary manner, 
can stand on its own feet and 
carry on a successful business. 


Many people now pass them by 
when, if they were more clean, 
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attractive and inviting, they 
would be tempted to give them 
their patronage. 

Thus the movement to improve 
these stands has an importance 
greater than merely pleasing the 
eye. With better stands and 
better methods of conducting 
them will come increased confi- 
dence of the public in them and 
more and better business for the 
refreshment stand industry. 


This means that these busi- 
nesses will become better outlets 
for the merchandise they handle, 
but of particular interest it 
means that more meats will be 
sold through them. 


Improving Wayside Stands 


In the campaign to improve and 
beautify wayside stands being spon- 
sored by Mrs. John D. Rockefeller, Jr., 
through the Art Center League, and 
the American Civic Association and sup- 
ported financially by the Adolf Gobel 
Co., four contests were inaugurated. 


In the first contest, prizes were 
awarded for photographs of existing 
stands; in the second, prizes were given 
for architectural drawings of ideal 
types, and in the third, just concluded, 
awards were given for photographs 
showing the most orderly arrangement 
of stands and their surroundings. 

The fourth contest will offer annual 
prizes extending over a term of years 
to insure the good appearance and up- 
keep of those stands which have been 





Making Wayside Stands Better Meat Outlets 


Improving Buildings and Grounds and 
Serving Foods in a More Sanitary and 
Inviting Manner Will Boost Consumption 


built as a result of the second and third 
competitions. 
Prizes for Best Arrangement. 

Prizes in the third competition for 
the improvement of wayside refresh- 
ment stands totaled $1,000, sixteen 
awards being made. 

The first prize of $200 was awarded 
to George A. Parker, 34 River St., 
Hoosick, N. Y., for his “Bee Hive 
Cabin.” The second of $150 was given 
to James B. Stoughton, Boswell, Pa., 
for his “Green Gable Tavern.” Illus- 
trations of these prize winners are 
shown herewith. 

According to reports, roadside stands 
are unquestionably improving. It is 
felt that if public opinion can be made 
to react sufficiently against ramshackle 
wayside shanties, there will be no place 
in the refreshment stand industry for 
those structures which do not meet with 
the approval of the motoring public. 


aswel ini 


NEW MEAT PLANT AT HAVANA. 
A new meat establishment for Ha- 
vana, Cuba, is planned under the di- 
rection of an Américan-owned local 
company, according to reports to the 
U. S. Department of Commerce. Work- 
ing under the protection granted by 
the new tariff and with the advantages 
of low cattle prices in Cuba, this com- 
pany is making preparation to open in 
Havana a retail establishment for the 
sale of fresh refrigerated meat. Costs, 
display methods, merchandising fea- 
tures, etc., of similar establishments in 
the United States are being studied. 





FIRST AND SECOND PRIZE WINNERS IN THE THIRD WAYSIDE STAND COMPETITION. 
The third competition had for its object the improvement of the grounds and the surroundings of wayside refreshment 


_ Left.—First prize of $200 went to the “Bee Hive Cabin,” Owned by George A. Parker, Hoosick Falls, N. Y. Right.—Second 
prize went to ca nant a attractive refreshment stand owned and operated by James B. Stoughton, Boswell, Pa. 
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Better Australian Pork 


Move for Improved Pig Breeding 
Gloomy Beef Situation 

(Staff Correspondence of The National Provisioner) 
Brisbane, Queensland, Oct. 10. 

The newly organized federal council 
of the swine industry, comprising. a 
committee from each of the states of 
Australia, held its first meeting re- 
cently in Sydney, New South Wales, to 
consider proposals for assisting 
Australian breeders of pedigreed 
swine, cattle and sheep in the importa- 
tion of these animals from the United 
Kingdom. 

Representatives of producers, coop- 
erative and proprietary bacon facto- 
ries, and Commonwealth and state gov- 
ernment experts- are included in the 
council, which adopted on this occasion 
resolutions leading to organization of 
the industry and stabilization of prices. 

It has been proposed to the council 
that breeders of pedigreed stock should 
bear one-third of the transportation 
cost between the United Kingdom and 
Australia, the Empire Marketing Board 
to bear one-third, the other third to be 
borne by the Commonwealth and state 
governments and by the overseas ship- 
ping companies. 

To Breed Better Pigs. 

State agricultural departments are 
being urged toward experimental work 
in breeding and feeding pigs at selected 
farms and the agricultural colleges. 
Special attention to tuberculosis and 
mortality in young pigs is being given 
by the Council for Scientific and In- 
dustrial Research. 

In Australia, as in America, the 
swine industry is now realizing the 
necessity of better merchandising 
methods. Promotional work has been 
undertaken for increasing the consump- 
tion of pork products, which is below 
the average consumption of beef and 
mutton in the Commonwealth, espe- 
cially in less populous districts. The 
tariff board of the Council is consid- 
ering the question of higher duties on 
the importation of pork products. 

Outbreaks of swine fever in several 
parts of the country recently have hin- 
dered progress of the work of the fed- 
eral council somewhat and have re- 
sulted in large losses. Near Sydney large 
numbers of pigs, valued at 20,000 
pounds, or about $100,000, were de- 
stroyed either by-the fever itself or by 
governmental agents seeking to pre- 
vent spread of the disease. 

Reports that activities of these 
agents were in some instances over- 
zealous or actually indiscriminate has 
brought a demand for legislative com- 
pensation for the owners whose herds 
had thus to be slaughtered. 
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In a report from a royal commission 
on conditions in the cattle and beef 
industry, and submitted recently to the 
Queensland government, it was de- 
clared that cattle production in this 
state has, on the whole, been unprofit- 
able since 1922. 


Beef Production Unprofitable. 

Queensland is the principal Aus- 
tralian cattle-producing state, but pro- 
duction has decreased to the 1914 level 
and, if continued on the present basis, 
will wipe out within 12 years any beef 
surplus for export. Increased home 
consumption, less stock available for 
export, and increasing operating costs 
all are affecting adversely the export 
trade. 

Another influence on the export of 
beef is the increase in interstate move- 
ments of chilled beef. Shipments out 
of Queensland to Victoria in the past 
few months have so alarmed stock and 
vested interests in that state that the 
state government has been moved to 
restrict, as by branding, such traffic. 

The situation may have to be 
amended in the courts, because the Aus- 
tralian constitution provides for un- 
restricted trade between the states, 
just as interstate traffic in the United 
States is regulatable only by the fed- 
eral government. 

Scientific Principles Advocated. 

More interest in scientific principles 
of stock production, such as the matter 
of soil deficiency, has been aroused by 
the recent visits of several prominent 
scientists, including Sir Arnold Theiler, 
South African veterinary, Sir John 
Russell, British chemist, and Colonel 
T. Dunlop Young, city veterinary offi- 
cer of London. 

Colonel Young demonstrated to Aus- 
tralian stock breeders the kind of meat 
required at Smithfield Market, London, 
and suggested improvement of prevail- 
ing stock types. His advice in favor 
of the early-maturing smaller carcass 
as against the huge-framed bullock is 
a complete reversal of Australian prac- 
tice, for it involves concentration in 
feeding, which has not been generally 
practiced. 

One important recomemndation made 
by Colonel Young was that Australian 
livestock men should take immediate 
steps to get into the fat lamb and 
mutton trade. 


[EDITOR’S NOTE.—The views of 
Colonel Young were repeated in a recent 
statement made by him to THE NA- 
TIONAL PROVISIONER on the occasion 
of his visit to Chicago.] 


aX os 
Where are hides most frequently 
“scored,” and what is the right prac- 
tice to prevent this? Ask the “Packer's 
Encyclopedia,” the meat packer’s dio- 
tionary and guide. 
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City Abattoir Doesn’t Payf Kosh 
Toronto Experiment Is Reporte§ covert 
Unprofitable Enterprise oad 
(Special ree Ss The National Pn. One | 
Toronto, Can., Noy, 7, about 
The Toronto Civic Abattoir, Toronty recently 
Can., is doing more business than lay terventi 
year, according to John H. Smith, .— * ?'° 
perintendent in charge. Mr. Smigg stocky@ 
has been with the abattoir since it was Koshi 
started in 1914, and following the ». § New Y 
cent death of the manager, W. R, Co. & days P 
neil, has been placed in full charge g § consum 
the work. There is an advisory eon. § cause 
mittee composed of Frank Hunnisett, § kosher 
Jr., Henry Arnold and W. J. Neely, sealper 
The Toronto Civic Abattoir is popu. market 
larly regarded as one of the city’s For 
“white elephants,” as operations on th gone i 
whole are said to be far from profitable § and w 
It is located downtown near the water. § hour a: 
front, near the old Canadian Packing B cuts v 
Company plant. The newer plants of busy i 
the Swift Canadian Company, Ltd, tomers 
Harris Abattoir Company, Ltd. and ff the sp 
Gunns, Ltd., adjoin the Union Stock. 

; meat, 
yards, in the northwest part of the coolers 
city. This 

The abattoir now has one permanent ‘ 

Soegets sen York 1 
tenant in its killing department, a 
wholesale butcher, who maintains his beeen 

it, or 

own staff for the purpose. There are iB 
about twenty other wholesalers for # be 
whom the city kills, and for whom it § *°” 
will sell the hides and by-products, took P 
George Arnold, Ltd., who operate a ‘ The 
chain of retail stores in the city, have § ™ th 
their headquarters in the abattoir, and § ° the 
though the city does their killing; the JY V4 
company has its own equipment fo g ™nde 
the processing of meats. A govern § ‘hrous 
ment butter grading office is also main. § the t 
tained in the plant. standi 
The abattoir has regular killing and The 
some processing equipment, on a small subjec 
scale, except that it does no cooking. Act 
There is no modern rendering equip- tive ¢ 
ment, however. Dr. Je 
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WIDER USE OF CHAIN DRIVE. 

Wider industrial use of the silent 
chain drive, for speeding up powered 
operations and economizing on_ horse 


power, is shown by a recently published 
pamphlet of the Link-Belt Co., Chicago, 
Ill., announcing that the range of these 
drives on orders from stock has been 
increased from 15 to 60 horsepower. 


measles 
IDEA MAN IS WITH COLUMBUS. 


E. F. High, who received a certificate 
of merit in the awards for prize ideas 
submitted to the Institute of Americal 
Meat Packers during the year, was 
listed in the convention issue of TH 
NATIONAL PROVISIONER as being ass 
ciated with the Wil-Do Products . 
Mr. High is associated with the Colum 
bus Packing Company, Columbus, Ohi. 
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Kosher Trade Abuse Ended 
Government Stops Meat Strike 


and Wipes Out Old Sore Spot 


One of the oldest and least-talked- 

about meat trade abuses was settled 
recently in short order through the in- 
tervention of the federal government, 
as provided for in the packers and 
stockyards act. 

Kosher meat retailers in Greater 
New York went on strike, and for 12 
days practically two million Jewish 
consumers went without meat. The 
cause was this old sore spot in the 
kosher trade—a parallel to the “hog 
salper” evil in Western livestock 
markets. 

For many years speculators have 
gone into New York packing plants 
and wholesale houses at the market 
hour and bought up choice kosher meat 
cuts while the kosher retailers were 
busy in their shops attending to cus- 
tomers. Then the dealers had to pay 
the speculators their own prices for 
meat, or take what was left in the 
coolers. 

This has been a sore spot in the New 
York meat trade for many years. Ap- 
parently wholesalers could not correct 
it, or were reluctant to do so for fear 
of losing trade. This situation finally 
grew so acute that the general strike 
took place. 

Then the U. S. government stepped 
in, through Dr. John R. Mohler, chief 
of the Bureau of Animal Industry, and 
by virtue of his energetic and broad- 
minded exercise of powers granted him 
through the packers and stockyards act 
the trouble was settled and the long- 
standing evil abolished. 

The government statement on this 
subject tells the story as follows: 

Acting as the personal representa- 
tive of the Secretary of Agriculture, 
Dr. John R. Mohler, chief of the Bureau 
of Animal Industry, conferred with 
leaders of the opposing factions. 
Through his intercession and arbitra- 
tion the strike, which began October 
19, ended October 30, the striking 
butchers returning to their stores the 
following day. 


Two Million Consumers Without Meat. 


The industrial conflict was unusual 
in many respects. It represented es- 
sentially a protest of kosher butchers 
against certain trade practices and es- 
pecially the operations of meat specu- 
lators. During the 12 days of the 
strike no kosher meat was sold and 
approximately 2 million Jewish inhabi- 
tants of Greater New York were prac- 
tically without meat. 

Department intercession in the strike 
Was welcomed by the kosher butchers 
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on the one hand, and by wholesalers 
on the other. The prompt and satis- 
factory settlement of the grievances 
likewise is considered by the depart- 
ment a matter of public interest. It 
is of particular interest to livestock 
producers, because an important outlet 
for their product was_ temporarily 
closed. 

A series of conferences called by Dr. 
Mohler showed that the early morning 
purchase of meats by speculators, while 
the butchers were necessarily busy 
serving their customers, was partly re- 
sponsible for high prices not warranted 
by normal market conditions. 

How It Was Settled. 


The only manner by which the 
butchers were able to obtain wholesale 
cuts of satisfactory quality was by 
paying prices which the speculators 
demanded. The designation of a con- 
venient afternoon’ trading period, 
which enabled the butchers to be on 
the market at the same time as other 
buyers, was the solution to this cause 
of the strike. 

The settlement of various other 
causes was made difficult by the fact 
that many of the participants were 
unfamiliar with current conditions in 
livestock production. Dr. Mohler ex- 
plained the inability of the department 
to adjust meat prices in response to 
the strikers’ demand, but arranged for 
the butchers to receive current mar- 





DR. JOHN R. MOHLER. 
(Chief U. S. Bureau of Animal Industry) 


Who settled the kosher strike in 
New York City. 
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ket quotations as a guide to their pur- 
chases. 


The settlement of the strike marked 


the resumption of meat consumption 
by Jewish residents of New York, and 
also illustrates the effectiveness of the 
packers and stockyards act, which pro- 
vides for department inquiry and suit- 
able action when there is report of un- 
fair 

prices. 


practices or manipulation of 


One of the handicaps under which’ 


Dr. Mohler worked was the fact that 
previous discussions of the conditions 
leading up to the strike appeared al- 
most exclusively in Jewish publications. 
This necessitated translation of the 
principal evidence bearing on the prob- 
lems. 
adjustment of the principal complaints 
was less than a week after the first 
conference. 


However, the time required for 


——e-—_ 


NEW SWIFT VICE PRESIDENTS. 
The directors of Swift & Company 


have announced the election of three 
vice presidents who have been long 
time employes of the company. They 
are: William B. Traynor, who entered 
the company’s employ July 1, 1901; 
John Holmes, who has been with the 
company since July 13, 1906, and N. R. 
Clark, who joined the staff Aug. 10, 
1908. 


Mr. Traynor is assistant to President 


Louis F. Swift. Mr. Holmes has long been 
assistant to vice president G. F. Swift 
in the provision department. All three 
of these executives are located at Chi- 
cago headquarters. 


GOBEL QUARTERLY EARNINGS. 
Adolf Gobel, Inc. reports net earn- 


ings of $50,407 for the quarter ended 
September 29, after charges, deprecia- 
tion and federal taxes, compared with 
$116,862 after preferred dividend re- 
quirements for the third quarter of 
1927. The net profit for the first nine 
months totalled $207,432 as against 
$316,711 in the same period of 1927, 
after preferred dividend requirements. 


a 


USES OF ALKALINE PRODUCTS. 
Packers, tanneries and canning com- 


' panies who employ soda ash, bleaching 


powders and other alkaline products 
in their processes will be interested in 
a booklet just published by the Mathie- 
son Alkali Works, Inc., New York, en- 
titled “Straight Facts About Straight 
Alkali.” The booklet covers the appli- 
cation of the company’s products to a 
number of different industries. 
comacselpntines 


What is the emulsion method of pre- 
paring sausage meats to increase bind- 
ing qualities? Ask the “Packer’s En- 
cyclopedia,” the meat packer’s diction- 
ary and guide. 
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Packers’ Traffic Problems 


Items under this head cover mat- 
ters of general and particular inter- 
est to the meat and allied industries 
in connection with traffic and trans- 
portation problems, rate hearings 
and decisions, etc. Further infor- 
mation on these subjects may be 
obtained by writing to THE NA- 
TIONAL PROVISIONER, Old Col- 
ony Bldg., Chicago, Ill. 














Bruised Animal Losses 


The claim agent of one railroad says 
his road is not responsible for losses 
due to bruised animals because the 
claim was not made at time of unload- 
ing. 

The packer who had been having 
trouble collecting on this loss writes as 
follows: 

Editor The National Provisioner: 

We have several claims against the railroad 
for losses due to bruised cattle. These claims 
have been declined, with the explanation that the 
carrier was not notified at the time of unloading. 

The animals on which the claims were filed 
showed no indication of injury on arrival, but 
upon slaughtering they were found to be badly 
bruised in the loins. The agent of the carrier 
was notified and their inspector was shown the 
earcasses. He noted the damage and we con- 
firmed the inspection by letter. 

The carrier now states that it has not been the 
policy of carriers to honor claims for bruising. 

As we have followed your articles on claims, 
will you be kind enough to advise what action 
we should take next? 

A claimant has four months by the 
law and six months under his contract 
in which to assert his claim. Concealed 
damage is not expected to be disclosed 
at the time of unloading. 

Bruises are usually caused by rough 
handling of the animals at the yards 
prior to and during loading. At most 
markets canes, clubs and prod poles 
are forbidden, but this is not true at 
every market. Where they are used 
the carcasses are almost certain to 
show bruises. Bruises also will occur 
where there is careless loading. 

Wherever such practices are toler- 
ated they result in loss to the packer, 
unless he makes it his business to col- 
lect in full from the carrier. These 
abuses are indulged in by employes 
of the carrier’s agent—the stock yards 
company—and the carrier is therefore 
responsible. 

If more claims were pressed for 
bruised animals, and if the railroads 
were forced to bear the burden of the 
thousands of dollars of bruised meat 
that goes to the tanks annually as a re- 
sult of rough or careless handling of 
animals in stock yards, during loading 
or in transit, the carrier might be more 
interested in seeing that its agents at 
loading points have been exercising 
proper care. 

This packer has a good case and 
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should bring suit, if it is not possible 
to collect the claim in full otherwise. 
Packers who are not collecting their 
just due from the railroads on claims for 
livestock injured or killed in transit, 
losses due to bruises, shrinkage, etc., are 
invited to write THE NATIONAL PRO- 
VISIONER, stating the facts in full. 


Copies of the complete series of ar- 
ticles on “Livestock Shipping Losses” 
recently published, giving the law and 
quoting decisions in many cases, may be 
had on application to THE NATIONAL 
PROVISIONER, Old Colony Bldg., Chi- 
cago. 

Has your traffic manager read these 
articles? 

rd 


CANADIAN MEAT CHAIN MERGER. 
(Staff Correspondence of The National Provisioner) 
Toronto, Can., Nov. 6. 


An indication that Arnold Bros. 
Ltd., have turned the corner toward 
success is found in the exchange of 
shares now proposed. Arnold Bros., 
Ltd., operate a chain of meat and gro- 
ecery stores in Ontario and Quebec, 
which includes the stores taken over 
from A. Martin, Ltd., former subsi- 
diary of the meat packing firm of 
William Davies Co., Inc. 

About a year ago the business was 
linked up with that of Pure Food 
Stores, Ltd., Montreal, through the 
formation of Consolidated Food Prod- 
ucts, Ltd., as a holding company, which 
now owns more than 90 per cent of the 
issued common stock of each company. 
Two shares of Consolidated Food 
Products, Ltd., stock were given for 
each share of common stock of Pure 
Foods Stores, Ltd., and one for each 
common share of Arnold Bros., Ltd. 

Under date of October 26th an offer 
is now made to the holders of the pre- 
ferred stock of Arnold Bros., Ltd., on 
which dividends are in arrears for over 
a year. It is proposed to give, for each 
share of this preferred, three shares of 
a new class A stock of Consolidated 
Food Products, Ltd., of a par value of 
$25. This stock is to have a preferred 
dividend of $1.50 a year, and is to par- 
ticipate equally with the common up 
to a further $1.50, or $3 altogether. 

The charter secured by Consolidated 
Food Products, Ltd., last March, pro- 
vided for 200,000 shares of stock of no 
par value. The balance sheet of March 
3lst showed 114,500 issued at that 
time. The charter will have to be 
amended for the proposed additional 
issue of 60,000 shares of Class A stock. 
Of this, 30,345 shares will be required 
for the exchange, and 29,655 shares 
will be available for sale to add to the 
company’s capital. 

On Pure Food Stores, Ltd., preferred 
stock, dividends have been regularly 
paid, with earnings to spare, and by 
the new plan these surplus earnings 
can be used to pay the dividend on the 
new stock. President M. Zahler states 
that “Pure Food Stores, Ltd., has 
operated profitably since inception and 
it is expected that dividends at the 
rate of $1.50 per annum on the class A 
shares of Consolidated Food Products, 
Ltd., to be outstanding on completion 
of the proposed exchange, will be in- 
augurated early in 1929.” 


November 10, 1993 











Chain Meat Stores 


News and Views in This New Fielg 
of Meat Distribution. 


















CHAIN SALES TREND IN 1998, 


The trend of sales in chain organizs. 
tions for the first nine months of 1993 
compared with those of 1927, together 
with the per cent of gain, are reporte 


as follows: 


1928. 
Company. .$19,586,325 
Retail Stores 12,779,955 


Childs 
Cons. 


oo & yee 96,559,482 


Montgomery, Ward 

ER wasicaveas 148,362,025 
National Tea Co... 62,723,888 
Pender Grocery Co.. 10,545,957 
Piggly Wiggly Corp. 

(8 months period) .131,296,305 
Safeway Stores .... 75,154,507 
Sanitary Grocery 

Stores 17,137,547 
Sears, Roebuck & Co.231,365,458 
John R. Thompson 

Wi. . dkaccanscases 
F. W. Woolworth 
DE  \asissyacacay 190,316,767 





*Per cent loss. 


1927, bing 
21,663,190  9ge 
9,939,684 284 
86,826,837 115 
5,562,938  7,¢* 


134,445,892 193 
40,721,915 540 
8,962,278 176 


119,€48,778 9.7 
54,684,007 37.4 


12,161,791 40,7 
199,265,662 16.1 


10,677,661 16 
179,086,392 63 


The losses sustained by the Childs 
Company have been attributed in large 
measure to their failure to serve meat 


in their restaurants. 


‘So marked was 


the result of this policy that it has 
been found necessary to serve this es- 
sential food in all of the company’s 


restaurants. 


AMERICAN STORE STOCK ISSUE. 

A common stock issue of $9,100,000 
has been made by the American Stores 
Company, the second largest grocery 
and meat chain in the country in point 


of profits. 


The issue consists of 100,- 


000 shares of no-par value common 


stock. 


The company is reported to 


have no funded debt or preferred stock. 
It operates a chain of more than 2,500 
grocery stores and several hundred 
meat stores in Pennsylvania, New Jer- 
sey, Delaware, Maryland, New York 
and the District of Columbia. It also 
operates several manufacturing and 
other plants for the packing of food 


products. 


a 


KROGER SALES INCREASES. 


Sales of the Kroger 


Grocery and 


Baking Company for the 43 weeks of 
1928 ending October 27, totalled $164; 
292,001, compared with $132,639,727 im 
the same period of 1927, an increase 
of 23.86 per cent. The 1928 figures im- 
clude sales of stores acquired from the 
dates of acquisition only. 


A steady increase over 1927 has been 


shown for each period, 


the sales for 


the 4 weeks ending October 27 total- 
ling $18,159,194, compared with $12- 
410,644 in the same period a year ago. 
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Looking Forward 

By their action at the polls last Tues- 
day the people of the United States de- 
cided upon a new experiment in democ- 
a 

They wiped away political issues and 
sectional lines and chose for their chief 
administrator a man who embodies the 
broad understanding and interpretation 
of the economist, the far-seeing point of 
view of the scientist, the practical ap- 
plications of the engineer, and the all- 
embracing sympathies of the humani- 
tarian. 

Never before in the history of the 
country has just such a man been chosen 
for its highest office. Never before has 
there been such unanimity in making 
achoice. The people evidently thought 
the matter over, and decided to give the 
biggest job in the country to the man 
best fitted to carry it through. 

The nation’s choice of Herbert 
Hoover for President of the United 
States indicates a widespread under- 
standing and appreciation of the trend 
of the times. It recognizes the need 
at this time of a type of leadership 
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which this man’s training, experience 
and point of view make him peculiarly 
fitted to give. 

The country looks forward—with a 
certain zest, as well as with confidence 
—to a unique period in the conduct of 
its national government. 


—4o—__—_ 
Why Not Merchandize Lard? 


Packers have moved enormous quan- 
tities of lard during the past year. It 
is a question, however, as to what per- 
centage of this product moved at an 
actual profit. 

Perhaps an important reason why 
earnings of slaughtering packers are 
not larger is because they fail to take 
their lard output seriously. 

Too many are willing to turn over 
all or a considerable part of their lard 
production for practically the hoof price 
of the hogs from which it is manufac- 
tured. 

Most packers are inclined to look 
upon their lard as something of a lia- 
bility, to be handled the best way they 
That the industry has failed to 
recognize and develop the domestic and 
foreign fat field is evidenced by the 
inroads of substitute materials, many 
of which sell at a higher price than 
lard. 

Unpleasant as the fact may be to 
face, the only real reason for this is 
that the packing industry has failed to 


can. 


see and grasp the opportunity presented 
to it. 

The development of a leaner hog is 
highly desirable from a meat stand- 
point, and will aid the packer in han- 
dling his lard problem. But just as 
long as corn is the major crop of such 
a large portion of our agricultural sec- 


’ tions, and just so long as corn yields 


the per acre earning it has in the past, 
just that long will the farmer produce 
it and feed it to hogs. 

The packer’s lard problem may be 
lessened but it always will be with him. 
It would seem therefore to be worth 
trying to solve. 

Making good lard, packaging it at- 
tractively, and backing it up with pub- 
licity and good merchandising would 
no doubt yield a rate of return on lard 
that the packer has not experienced in 
the past. 

Research work is under way in the 
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Institute of American Meat Packers 
that will help packers improve their 
lard. The present researches relate 
especially to improvement in keeping 
quality. 

Proper packaging and merchandising 
have received more or less indifferent 
attention. Already many packers are 
packaging their lard, but so far this 
has not been done with the greatest 
consumer appeal. 

Three things must be taken into con- 
sideration in this packaging—an attrac- 
tive package—a convenient package— 
and a small-sized package. 

Some containers are so attractive 
they literally sell themselves. These 
are the kind in which lard should be 
offered. 

They vary in size, and there is little 
doubt but that the half-pound as well 
as the pound lard container would find 
wide sale. To be sure, the relative cost 
would be higher, but the buyer of such 
packages seldom offers any objection 
to cost. 

Lard is not as easily handled a fat 
as butter. Neither is it handled in the 
same way as butter. The housewife 
cuts off a slice of butter for table or 
cooking use, closes up her carton and 
returns it to the refrigerator. 

Not so with lard. She uses it in 
varying quantities, and she is attracted 
to a package—whether carton or can— 
that is easily opened, which can be han- 
dled without smear, and which can re- 
pose tidily on her kitchen table while 
her cooking or baking operations are 
under way. 

She likes the kind of container that 
can be dipped into conveniently with a 
spoon or knife as the case demands. 
Lard has not been offered to the trade 
in such containers. 

As in the case of every other new or 
changed product, the trade would need 
a little education on the higher cost. 
There seems little doubt, however, that 
a first-class lard, properly packaged as 
to type and size of cantainer, would 
find both a wide and profitable distribu- 
tion. 

The packer is way behind the pro- 
cession in his lard merchandising. It’s 
time he caught up with the parade, and 
turned this liability into what should 
be a real asset. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Smoking Meats 


Directions for soaking cured meats 
preparatory to smoking were given in 
full in THE NATIONAL PROVISIONER of 
Nov. 3, 1928. 

Following are directions for smok- 
ing; also for wrapping and shipping: 

Smoking Instructions 


Preliminary Points—Keep smoke- 
house and all equipment clean. In 
order to prevent fire danger, remove 
all soot from walls by scraping. 

It is generally necessary that in- 
structions relative to each smokehouse 
be given out, in order to secure uni- 
formly smoked product. It is seldom 
that any two smokehouses show the 
same results with the same method of 
operation. This will require careful 
experimenting and is iraportant. 

Hanging—It is considered good 
practice to allow the meats to hang in 
the smokehouse a few hours before 
putting on the heat, so the meats will 
dry off and smoke better. Some pack- 
ers wipe the meats off with cheese 
cloth before they are placed in the 
smokehouse. 

Hang the fancy cured meats at the 
top of the smokehouse, away from hot- 
test heat. 

Hang light meats, when smoking 
mixed averages, near doorways of 
smokehouse, -as it is of course neces- 
sary to remove them first, inasmuch as 
they do not require as long a time to 
smoke, and will have to be removed 
before the heavier averages. 

Temperatures.—In order to secure 
the best color and results, all meats 
should be smoked at as low a tempera- 
ture as possible. A dense, cool smoke 
is best. 

Slowly heat the smokehouse to a 
temperature of 120 degs. and hold for 
4 to 5 hours. At the end of this time 
hardwood sawdust is to be added to the 
fires, and the temperature reduced to 
110 degs. The smokehouse should be 
kept at this temperature for balance of 
smoking period. 

Leave the ventilators open for the 
first four or five hours, so that mois- 
ture can escape. After this time regu- 
late them so that a dense, cool smoke 
is maintained throughout the smoke- 
house. 

Hang thermometers in the hottest 
part of the smokehouse on each floor 
and carefully watch them. Tempera- 
ture must be kept even. 

Temperature Recording and Control. 


—Recording thermometers are finding 


wide use in smokehouses, as the many 
advantages of these thermometers are 
only too evident. Automatic tempera- 
ture control also is found indispensable 
by the best operators. 

The superintendent who has such 
equipment does not have to guess 
whether or not the temperatures have 
been maintained. If temperatures are 
too high, undue shrinkage is suffered 
and an unshapely product results. If 
they are too low, the meat will not be 
properly smoked and will be generally 
unsatisfactory. 

Smoking Time.—Remove the meats 
from the smokehouse just as soon as 
smoking is completed, as product left 
in the smokehouse and allowed to cool 
off there will suffer a big shrinkage. 
Neither should smoked meat be allowed 
to cool off where air circulation is rapid, 
as too much shrinkage will occur. 

Bacon and ham are usually smoked 
from 22 to 26 hours, according to 
weight. Bellies are smoked from 20 to 
24 hours, briskets and jowl butts 12 to 
15 hours, dry salt plates and butts 12 
hours, picnics 15 to 20 hours. 

Stockinet.—Stockinets are now being 
used extensively for hams and picnics. 
This is a cloth container which is fitted 
on the ham before smoking. It im- 
proves the general appearance of the 
ham or picnic and is said to help reduce 
the shrinkage. 








Dry Cured Bacon 


Fancy dry-cured bacon is 
always in brisk demand. It 
is especially well suited for 
selling sliced in cartons, and 
appeals to the trade that de- 
mands a high grade product. 

It is not difficult to make, 
if you know how. 

Complete directions for 
making this fancy product 
have been prepared by THE’ 
NATIONAL PROVISIONER, and 
may be had by subscribers 
by filling out and mailing 
the following coupon, to- 
gether with a 2c stamp: 

The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me formula and di- 
rections for making Fancy Dry 
Cured Bacon. 


Enclosed find 2c stamp. 




















Summer Smoking Schedule.—Folloy. 
ing is a summer smoking schedule fo 
S. P. and D. S. meats: 


Kind of Product 

Reg. S. P. hams 

Reg. S.P. skinned hams 24-26 
S. P. bacon, 8 lb. & under 22-24 
S. P. bacon, over 8 lb. 24-26 
. P. picnics, 8 lb. & under 15-18 
.P. picnics, over 8 lbs. 18-20 
. P. boneless butts 20-22 
. P. briskets 12-15 
. P. jowl bacon 12-15 


RN 


> 22-24 


P 

s 
bellies, over 20 lbs. 

.S 

t 

NS) 


—_ 


20-24 


xtra short clears 
. fat backs 

. 8. plates 

.S. butts 12 

S. P. beef tongues— 

Long cut 12 

Short cut 6 
Fancy reg. hams 24-26 
Fancy skinned hams 26-28 
Fancy bellies 22-24 

Wrapping and Shipping 

All smoked meats should be left on 
racks until ready to move. 

All smoked meats must be carefully 
inspected for skippers before being 
packed for shipment. 

Wrapping.—Smoked meats must be 
out of the smokehouse long enough to 
be thoroughly dry before being wrapped, 
and their temperature should be re 
duced to that of the smoked meat pack- 
ing room. When it is known that cer- 
tain smoked meats are to be shipped, 
wrapped in paper or canvassed, they 
should be wrapped as soon as the 
product is dry and reaches the tem- 
perature of the packing room. 

The meat is to be carefully weighed 
before wrapping and net weight marked 
on the outside of package as pre 
scribed by the net weight law, wher- 
ever such law applies. 

The following practice in wrapping is 
used by the best packers and will be of 
interest to all curers: 


SIZE OF PAPER FOR WRAPPING 


Parch- Rag “*Inside 
ment Ham _ Glassine 


24x26 20x22 20x24 
28x32 26x28 28x82 
34x36 28x32 28x02 
24x26 20x22 20x22 
28x32 26x28 26x28 
24x26 20x22 

28x32 26x28 


*Glassine paper to be used for fancy brands 
only. 


Closely average. the product before 
wrapping and wipe it with clean cheese 
cloth. Be sure to use care in wrapping, 
in order to secure an attractive pack- 
age. One piece of gray ham paper 8 


Ss 
ribs, short clears 
Ss 


bellies, 20 Ib. & down 20-22 


12 


OOUROOURARN 


Hams, 6-10 lb. 
Hams, 10-18 Ib. 
Hams, 20-30 Ib. 
Bacon, under 8 lb. 
Bacon, over 8 lb. 
Picnics, under 8 lb. 
Picnics, over 8 lb. 
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to be used first, and then one piece of 
parchment paper on the outside. 

The glassine paper is used under 
parchment paper in order to prevent 
grease from penetrating and giving the 
package @ poor appearance. 

Wrapping Paper Standards. — The 
sub-committee on standardization of 
the Institute of American Meat Pack- 
ers recommends the following stand- 
ards for these various types of wrap- 
ping paper: 

Greaseproof or genuine vegetable 
parchment paper, 40 lb. basis, for the 
outside wrapping of smoked and 
cooked meats. 

Glassine paper, 25 lb. natural or No. 
2, for inside wrappings of smoked 
meats. 

Glassine paper, 25 Ib. No. 1 or 
bleached or excelsior, for the outside 
transparent wrapping as for sliced 
bacon. 

Gray ham paper, 80 lb. or .008 (8 
point chipboard), for the inside wrap- 
ping of smoked meats. 

In the case of the greaseproof or 
vegetable parchment paper, and the 
two grades of glassine, the basis means 


the weight of 500 sheets of 24 in. by 36 


in. paper. 

For the gray ham paper, the basis is 
the weight of 480 sheets of 24 in. by 36 
in. paper. 

Shipping Boxes.—Shipping boxes are 
to be filled to full capacity without 
crowding or forcing. Packages are to 
be lined with rag ham paper, then one 
sheet between each layer of meat, and 
one on top of last layer. 

Fancy brand meats may be packed 
in 25-Ib., 50-Ib. and 100-lb. crates, but 
should not be packed in boxes or 
barrels. 


Age Limits of Smoked Meats.— 
Smoked meats should be shipped within 
48 hours after removal. from the 
smokehouse. 

Carrying Smoked Meats in Cooler.— 
Smoked meats should be wrapped in 
rag ham paper if carried in cooler 
temperature, so that the product will 
retain its color. This, of course, is only 
if the meat has not already been 
wrapped. 
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Mince Meat Recipe 


A New England packer wants to 
make mince meat in small quantities, 
and asks for a good practical formula. 
He says: 

Editor The National Provisioner: 

Can you give us a formula for mince meat, to 
be made in small quantities. We do not have a 
very large demand for this product so would like 
to experiment with it in a small way. We would 
like a good practical formula. 

The following formula should make 
a good grade of mince meat. It re- 
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quires only small quantities, and the 
seasoning specified is based on the 
quantity of meat given. 

8 Ibs. beef suet 

16 Ibs. lean beef 

5 lbs. raisins 

1 Ib. currants 

1 Ib. citron 

1 Ib. lemon peel, candied 

1 qt. molasses 

1 gal. chopped apples 

1 teaspoon of cinnamon 

1 teaspoon of cloves 

1 teaspoon of allspice 

1/3 cup of salt 

1 gal. hard cider. 

The inquirer will note that this recipe 
is practically on a household scale, but 
the quantities can be increased to any 
amount desired, using twice or four 
times the quantity for each ingredient 


suggested. 
————— 


TURKEYS TO BE GRADED. 

A large part of the Texas turkey 
crop for the Thanksgiving and Christ- 
mas trade will be graded this year, in 
accordance with tentative arrange- 
ments made between representatives 
of the U. S. Department of Agriculture 
and the Texas turkey producers. It is 
estimated that between 800 and 900 
cars of dressed turkeys will be shipped 
out of the state for the holiday trade. 

All turkeys grading “U. S. Prime” 
will be stamped on the back with the 
grade and will carry a tag attached to 
the wing which will show the grade. 
The grading work will be carried on 
under the supervision of the Bureau 
of Agricultural Economics which will 
have representatives in different sec- 
tions of Texas to direct the activities 
of the graders who will be licensed by 
the Department of Agriculture. 








Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings ? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 


And when they arrive, do 
you know how to test them? 


Full directions and practical 
hints on buying and_ testing 
sheep, hog and beef casings may 
be obtained by filling out and 
sending in the following coupon: 
The National Provisioner, 

Old Colony Bldg., Chicago, Il. 

Please send me reprint on ‘‘Buying and 
Testing Sausage Casings.” I am a sub- 


acriber THE NATIONAL PROVI- 
SIONER. 


Enclosed find 2-cent stamp. 
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PACKERS’ LABOR PROBLEMS. 

Publication of a book on “Personnel 
and Labor Problems in the Packing In- 
dustry,” by Arthur H. Carver, of the 
industrial relations department of Swift 
& Company, vice-chairman of the Com- 
mittee on Educational Plans of the In- 
stitute of American Meat Packers, and 
instructor in the Institute of Meat 
Packing, was recently announced in an 
Institute bulletin. 

“For an ideal picture of an American 
industry as a social structure organ- 
ized in artistic or functional groups, 
free of hereditary, financial, or other 
non-artistic classifications, this book 
could hardly be beaten,” according to a 
review by the Chicago Evening Post. 

“How far American industry has 
progressed in the last quarter-century 
appears in the vivid contrast between 
this book and ‘The Jungle’— both writ- 
ten out of the meat-packing industry. 

“Mr. Carver is a member of the in- 
dustrial relations department of Swift 
& Company; and he may be distrusted 
by some as having painted too sanguine 
a picture of the good intentions of an 
American industrial management. We 
doubt it. It seems more likely that if he 
has overdrawn the picture of things as 
they are it has been for the purpose of 
helping them to become as they should 
be,” says the review. 

The author discusses methods of hir- 
ing employees, promotion, choosing ex- 
ecutives, labor turnover, foremanship, 
wages and salaries, financial incentive 
plans, employes’ representation, indus- 
try’s responsibility toward its sick, in- 
jured and aged employes, morale and 
industrial teamwork, and education in 
industry. 

“Probably the outstanding develop- 
ment in American industry during the 
last quarter of a century has been the 
attention which management has given 
to problems of personnel,” he says in 
the book. “These personnel problems 
relate to the establishment and main- 
tenance of satisfactory relations with 
employees and the effective utlization 
of the individuals of whom industrial 
organizations are employed. 

“Good morale is a powerful factor in 
efficient production. The physical con- 
dition of workers is another. The old 
system of starvation wages, long work- 
ing hours, and harsh driving methods 
of supervision was economically un- 
sound. It did not result in production 
at minimum costs. These are facts 
which became evident only gradually 
and through long experience. 

“An American business corporation 
is today as strong as its human organ- 
ization and no stronger. It is not suf- 
ficient that the organization shall con- 
sist from top to bottom of employees 
who are merely capable. The nature 
of their individual abilities must be 
studied and analyzed so that each em- 
ployee may be used in the kind of work 
which he can do best.” 

The reviewer thinks the best sentence 
in the book is “We are in an age of ex- 
periment in the management of human 
beings,” and adds the comment that we 
are, fortunately, in an age of experi- 
ment in all our social institutions. 
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This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
show the trends of prices of fresh and 
cured pork products and live hogs during 
the first ten months of 1928, compared 
pe those of each of the four years pre- 
vious, 


During October thera was a sharp 
downward trend in product prices, es- 
pecially green product. This was in 
keeping with the marked increase in re- 
ceipts of hogs, accompanied by lower 
hoof prices. Cured product prices, while 
lower, showed considerably less weak- 
ness. 


Green Pork Products. 
Pork Loins.—This product enjoyed a 


Pork Products wriciesale at Chicago 








steady upward trend in prices from the 
early months of the year, reaching a 
peak in July and the early part of 
The trend was downward in 
September, but October witnessed a very 
sharp price decline. This was due al- 
most entirely to the marked increase in 
hog receipts throughout the country, 
accompanied by much weakness in the 
Eastern fresh pork market. There was 
good clearance on frozen loins during 


Hams.—Green regular hams con- 
tinued the decline begun in September, 
and approached the lower price levels 
of the early months of the year. 
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arrival of large numbers of hogs giy 
weeks to two months before they Wey 
expected had considerable influeneé 9, 
prices during this period, which 
expected to be one largely of distriby. 
tion rather than accumulation. 

Bellies.—The market on green bélfié, 
has shown less decline than 
for other products, due principally t 
the fact that bellies had failed to ry. 
spond to the higher price levels énj 
by other gréet méats. This market i 
held within a fairly close price rang, 
throughout the year. 

Boston Butts.—All types of shoulder 
meats have been plentiful and 
hard to keép sold up. The market = 
this product is usually influenced to éop. 
siderable extent by the demand for 
pork loins, and a similar decline was 
experienced during the month. The 
break in prices of butts came consider. 
ably later than that in loins. 

Picnics.—While the price of pictiics 
had moved steadily upward since the 
first of March, the increase was not go 
much as in the case of some other 
green meats. The general weakness 
in the market affected picnics, but the 
average decline for the month was not 
large. 

Cured Pork Products. 


S. P. Hams.—An unusually firm mar. 
ket has prevailed on this product, con- 
sidering the season of the year and the 
heavy receipts of hogs. Stocks of 


cured hams are well sold up, and the 


decline in hog prices accompanying the 
heavy receipts had only a slight weak- 
ening influence. 

S. P. Bellies:—This product has been 
extremely quiet in the open market, 
but a large volume has been processed 
which continues to find a steady outlet 
through the sliced bacon trade. 

D. S. Bellies—Rather heavy ifiven- 
tory losses have been experienced on 
dry salt bellies by some packers who 
were large buyers at the peak of the 
market. The movement into consum 
tion in the cotton section has been 
moderate and much of it has been 
through branch house channels. 

D. S. Fat Backs.—Fat backs have 
held fairly steady throughout the year, 
showing some strength in the later 
months, but declining somewhat m 
October in sympathy with the general 
weakness in the provision market. 


Lard and Hogs. 

Heavy consignments of lard abroad 
have greatly reduced the stocks o 
hand. Much of this lard has moved at 
low prices. The lard outlet during the 
year has been large, but the price levél 
has been none too satisfactory. 

Hogs were in plentiful supply during 
October throughout the country & 
there was a general decline in price. 
On the Western markets the buying or 
ders were limited and the quality o 
hogs was none too good. The heavy 
receipts started some weeks before 
they were expected or before the trade 
was in good position to handle them. 

So far this year the 20 princi 
markets of the country have received 
nearly 3,000,000 more hogs this year 
than last. Most of this surplus 
uct has moved into consumption, #8 
storage stocks at the close of the 
fiscal year were in’ many cases lower 
than those of a year ago. 

The year has been an unusual one, 
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Provision and Lard Markets 


Market Quiet—Prices Barely Steady— 
Cash Trade Moderate—Hogs Steadier 
—Run to Market Lighter—Weather 
a Factor—Stocks Decreasing—Senti- 
ment Mixed. 


A moderate volume of trade and an 
imegular price movement over a nar- 
rower range featured hog products the 
past week. Liquidation, particularly 
in lard, continued in evidence, but the 
pressure Was On & lighter scale and suf- 
fcient profit taking and scattered buy- 
ing developed to bring about rallies. 
The upturns, however, met opposition 
and had difficulty in holding. Senti- 
ment, nevertheless, was more mixed, 
and shorts were inclined to take profits 
on the setbacks, due to the decreasing 
stocks, and the lighter run of hogs to 
market, partly the result of rainy and 
snowy weather at times over the West. 

The hog market recovered moder- 
ately from the recent lows, but the up- 
tums were not extensive enough to 
cut much figure. Houses with foreign 
connections were on the selling side at 
times, while packers’ brokers were sell- 
ers on the bulges. The trade in gen- 
eral contended itself with looking on 
and analyzing conditions and endeavor- 
ing to figure out whether or not the 
downturn would run its course. In 
some well-versed quarters the conten- 
tins were made that there was still 
considerable liquidation to be exper- 
ienced in lard. 

The volume of cash trade was re- 
ported as fair. Buying was rather 
spasmodic, however, and complaints 
continued of dullness in export trade. 
The outward movement was of fair 
volume while the stocks at Chicago de- 
creased 13,375,000 Ibs. the last half of 
October, and over 30,000,000 Ibs. for 
the month, the supply totaling 41,218,- 
000 Ibs. at the beginning of November 
compared with 35,010,000 Ibs. the sam 
time last year. ; 

Storage Stocks Smaller. 

Should the distribution continue at 
the rate experienced the past month, 
the possibilities are that the stocks the 
middle of this month will be no larger 
than they were a year ago, but even 
this failed to attract speculative atten- 
tion. There was a disposition in evi- 
dence to go slow pending the develop- 
ments following the election. 

Considerable attention was given the 
statement of the Secretary of Agricul- 








and much of it was probably profitable 
to the industry. The large runs of 
hogs during the first three months of 
the year, followed by small supplies for 
the following five months, resulted in 
an opportunity to market the heavy ac- 
cumulations in the packers’ cellars at 
mostly satisfactory price levels. 
However, a better situation would 
ge in the industry if hog produc- 


ion could be placed on a more orderly 
basis, 


WEEKLY REVIEW 


ture who in discussing the livestock 
and corn situation said in part as fol- 
lows: 

Despite production of all crops of ap- 
proximately 5 per cent more than last 
year’s harvest the purchasing power 
of farm products in terms of other 
commodities continues within 10 per 
cent of the 1909-14 pre-war parity ac- 
cording to the Bureau of Agricultural 
Economics in its November 1 report on 
the agricultural situation. The chief 
sustaining influence is the favorable 
position of the livestock industries. A 
considerable revival of stock feeding in 
the central grain regions is reported by 
the Bureau. The early movement of 
feeder cattle was very heavy, nearly 50 
per cent more cattle than last year 
moving into the corn belt to public 
stock yards in July, August and Sep- 
tember. Shipments of feeder lambs 
into the corn belt during the same pe- 
riod to public markets were 17 per cent 
larger than last year’s. 

The principal feed and food crops 
are now practically under cover, and 
the new crops have begun a substantial 
market movement. In most cases, prices 
reflect the larger supply as compared 
with last year’s production. Hay of the 
alfalfa and clover mixture classes has 
been selling rather better than during 
last season, whereas the wheat and 
potato markets have been unsatisfac- 
tory to growers. The leading corn and 
oats regions are finding some consola- 
tion in the current prices of cattle and 
hogs. 


European Corn Crop Smaller. 


Students of the corn situation see a 
rather striking similarity this year with 
the season of 1925. The supply of corn 
is like that year’s supply and we are 
now in a similar phase of the corn-hog 
cycle. Years of large crops are not 
usually profitable ones for the man 
who sells corn unless he sells early be- 
fore cash prices drop or very late after 
they have risen. 

Discussing the corn situation at 
length, however, the report states that 
despite the likeness of the present corn 
price situation to that of three years 
ago, there are some things which sug- 
gest that the level of prices will be 
somewhat higher and that the sea- 
sonal decline may be delayed. The 
European crop appears likely to be 
about 20 per cent smaller than in 1925, 
and unless the Argentine crop turns out 
to be a large one this should help the 
export demand for American corn. 

Furthermore, cattle prices are now 
much better than in the fall of 1925 
so that if corn belt farmers can get 
feeder cattle this may increase the de- 
mand for feeding corn over what it 
was three years ago. In addition it is 
well to note that prices are holding up 
better than they were in 1925. Cash 
corh has been selling about 10 or 12c 
higher and December futures about 4c 
higher than at this season in 1925. 


Hogs Weigh Less. 


The average weight of hogs received 
at Chicago last week was 240 Ibs. 


against 241 lbs. the previous week and 
232 Ibs. the same week last year. The 
average price of hogs at Chicago at 
the beginning of the week was 9.35c 
compared with 9.15c the previous week 
and 9.45c the same week last year. Ex- 
ports of hog products week ended Nov- 
ember 3, were as follows: 

Pork, Lard, Meats, 

Ibs. Ibs. 

Liverpool 1,125,000 1,289,000 
London 000 504,000 
Glasgow 
Other English ports 
Antwerp 
Germany 
Holland 
France 
Other Con. ports 
Elsewhere 


107,000 


A prominent Chicago statistician 
placed the number of hogs in the coun- 
try at 4.5 per cent less than last year, 
and the number of cattle 0.8 per cent 
less than last year. 

PORK—The market was moderately 
active and steady at New York with 
mess quoted at $32.50; family, $34.00; 
fat backs, $25.00@28.00. At Chicago, 
mess was quoted at $29.00. 

_LARD—The market was about steady 
with a moderate domestic trade and a 
rather limited foreign demand. At 
New York, prime western was quoted 
at 12.05@12.15c; middle western, 12.00 
@12.10c; City, 11%@11%c; refined 
continent, 138c; South America, 13%c; 
Brazil kegs, 144%4@14%c; compound, 
car lots, 11%c; less than cars, 12c. 

At Chicago, regular lard in round 
lots was quoted at November price, 
loose lard, 5c under November; leaf 
lard, 742c over November. Demand was 
fair but shipping trade generally quiet. 

BEEF—The market at New York 
was quiet and steady with mess quoted 
at $24.00; packet, $26.00@28.00; fam- 
ily, $30.00@32.00; extra India mess, 
$40.00@46.00; No. 1 canned corned 
beef, $3.10; No. 2, 6 Ibs. South America, 
$16.75; pickled tongues, $75.00@80.00 
per barrel. 








See page 41 for later markets. 








AUGUST MARGARINE OUTPUT. 


Actual production of margarine dur- 
ing August, 1928, with comparisons for 
the corresponding month last year, as 
reported to the U. S. Department of 
Agriculture by manufacturers of mar- 
garine, was as follows: 


UNCOLORED MARGARINE. 


Aug., 
1928. 
Ibs. 


teen 13,693,967 

7,606,128 

21,300,095 
COLORED MARGARINE. 


Exclusively vegetable 408,605 
Animal and vegetable 728,704 


1,137,309 995,236 
ec ceccccscece 22,437,404 20,434,410 


COLORED AND UNCOLORED MARGARINE. 


Exclusively vegetable 14,102,572 11,091,974 
Animal and vegetable 8,334,882 9,342,436 


Aug., 

1927. 

Ibs. 
10,763,234 
8,675,940 


Exclusively vegetable 
Animal and vegetable 





19,439,174 


328,740 
666,496 








Total 20,434,410 
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HOG WEIGHTS AND COSTS. 

The average weight and cost of hogs, 
computed on packer and shipper pur- 
chases, are reported for the first nine 
months of 1928, with comparisons, by 
the U. S. Bureau of Agricultural Eco- 
nomics, as follows: 
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LARD AND GREASE EXPORTS. 

Exports of lard from New York, No- 
vember 1, 1928, to November 7, 1928, 
4,014,476 lIbs.; tallow, none; grease, 
212,400 lbs.; stearine, none. 

— fe 

How hot should the water be in the 
hog scalding vat? Ask “The Packer’s 
Encyclopedia.” 
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Powers Thermostatic Regulators 
There is one for 
in the packing industry. Write 
temperature problem troubling you 
send bulletin describing the type 
hat will give you the best results. 
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NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under federal in- 
spection at New York City, N. Y., are 
officially reported for the week ended 
Nov. 3, 1928, with comparisons, as fol- 
lows: 


Also 35 other cities. RC3594 


Week 

ended 
Nov. 3. 
6,481 
969 


Cor. 
week, 
1927. 
7,071% 


1,272 


Prey. 
West. drsd. 


Steers, 


meats: 
carcasses. . 
Cows, carcasses... 
Bulls, carcasses... 
Veals, carcasse 
Lambs, carcasses. . 
Mutton, carcasses. 
Beef cuts, Ibs.... 
Pork cuts, Ibs... .1.458 


“Local slaughters: 


1,275,710 


6,429 
7,455 
63,584 
52,314 


10,608 
12,565 
48,204 
51,196 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia, Pa., 
for the week ended Nov. 3, 1928, with 
comparisons, were as follows: 


Week 
ended 
dressed meats: Nov. 3. 
carcasses 2,283 
Cows, carcasses 1,251 
Bulls, carcasses 426 
Veal, carcasses ,791 
Lambs, carcasses 3,711 
Mutton, carcasses 1,712 
Pork, Ibs. 447,471 467 567,257 
local slaughters: 


Cor. 
week, 
1927. 
2,141 
1,197 
444 
2,013 


Prev. 
week, 

1,851 

1,096 


Western 
Steers. 


1,799 
2/942 


2,24 
208 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal and 
city inspection for the week ended Nov. 
3, 1928, with comparisons are officially 
reported as follows: 

Week 
ended 
Nov. 3. 
2,260 


Cor. 
week, 
1927. 


Prev. 
Western dressed week. 
Steers, carcasses 1,877 
Cows, carcasses 2,782 
Bulls, carcasses 13 
Veals, carcasses 1,326 
Lambs, carcasses 13,698 
Mutton, carcasses 397 
Pork, 553,798 
Local slaughters: 
Cattle 
Calves 
Hogs 
Sheep 


meats: 


lbs. 


1,937 
1,591 
9,120 
5,389 
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PORK PRODUCTS EXPORTs, 
Exports of pork products from the 


principal ports of the United Staj,, 
during the week ended Nov. 3: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 
Jan, 1," 
Week ended— 4 ™ 
Nov. 3. Nov. 5. Oct. 27, 
1928. 1927. Nant 
M lbs. M lbs. 
963 
To Belgium 
United Kingdom. 
Other Europe 
Cuba 4 
Other countries. . 3: 29 


BACON, INCLUDING CUMBERLAND, 
839 


“917 
13 


To Germany < 5 
United Kingdom. 720 
Other Europe .. 57 93 
Cuba seas ee 
Other countries. . 3% 21 


11,696 
1,869 
381 
5,612 
629 
2,076 
1,129 
PICKLED PORK. 


2 199 

To United Kingdom 6 

Other Europe : 
Canada 

Other countries. 


TOTAL EXPORTS BY 
Week ended Noy. 3, 


To Germany 
Netherlands .... 
United Kingdom. 5, 
Other Europe 
Cuba 


Other countries... $675 


‘1 

82 
PORTS. 
1928, 


Hams and 
shoulders, 
M Ibs. 


Bacon, 
M Ibs. 


607 
2 


Lard, 
M lbs. wits 


12,507 
Boston 31 
Detroit 2,030 
Port Huron 23 2,532 
Key West 1,115 
New Orleans 893 
New York 5,676 
Philadelphia 


DESTINATION OF EXPORTS. 


Hams and 
shoulders, Bacon, 
M 


Total 


: oo 8 92S us ee BF 


8 


Exported to: 
United Kingdom 
Liverpool 
London 
Manchester 
Glasgow 
Other United Kingdom ... 


Exported to: 
Germany (total) 
EEE, ibd wows dob osc neal 
Other Germany 


SHEEPSKIN STOCKS. 


Stocks of sheep, lamb and cabretta 
skins, both raw stock and leather, sub 
ject to correction, for September, 19%, 
with comparisons for the previous 
month, are given by the U. S. Depart 
ment of Commerce as follows: 

RAW STOCKS AT END OF MONTH. 
September, 
1928. 
Sheep and lamb 
Cabretta 
PINISHED LEATHER 
MONTH 

Sheep and lamb 2,868,851 
Cabretta 637,719 680,04 

IN PROCESS END OF MONTH. 
Sheep and lamb 4,860,568 
Cabretta 236,893 307,988 

PRODUCTION DURING MONTH. 
Sheep and lamb .......... 8,032,101 3,207,114 
Cabretta 266,751 283,041 











40 North Market St. 








Consolidated Rendering Co. 


Manufacturers of Tallow, Grease, Oleo Oil 
Stearine, Beef Cracklings, Ground Scrap, Fertilizers 


Dealers in Hides, Skins, Pelts, Wool and Furs 


Boston, Mass. 40 Rector St. 








GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones, Cracklings, Bonemeal, 


Hoof and Horn Meal 
New York City 
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November 10, 1928. 


TALLOW—The market for tallow at 
New York the past week has been more 
or less nominal, with the undertone 
slightly easier. Sufficient bus:ness has 
not passed to make any particular 
change in trend. The larger consum- 
ers were reported holding off, but sup- 
plies on the market were light and pro- 
ducers, being in a well sold-up position, 
were not pressing business. In some 
directions improvement in demand was 
looked for with the election out of the 
way. 

In competing quarters, the edge was 
off the market, but in none of the soap- 
ers’ materials was there any particular 
pressure of nearby supplies. At New 
York, special was quoted at 9%c; ex- 
tra, 914c; edible, 10%2c. At Chicago, 
the market was barely steady although 
producers were reported apparently 
cdosely sold up on prime packer. There 
was a good demand for No. 1 tallow 
and offerings were light. At Chicago, 
edible was quoted at 9%c; fancy, 95%c; 
prime packer, 942c; No. 1, 9@9%c; No. 
2, 7% @8e. 

At the London Auction on Wednes- 
day, November 7, some 755 casks were 
offered and 306 sold at prices unchanged 
to 6d lower than the previous sales. 
Mutton was quoted at 44s 6d @ 46s; 
beef, 48s 6d @ 48s; gocd mixed, 41s to 
43s 6d. At Liverpool, Australian tal- 
low was unchanged for the week, with 
fine quoted at 46s and good mixed 41s 
3d. 

STEARINE—While the volume of 
supplies on the market was reported 
not large, the situation was easier due 
toa very quiet demand. At New York, 
oleo was quoted at 10%c. At Chicago, 
conditions were also quiet and the mar- 
ket barely steady, with oleo quoted at 
10%e. 

OLEO OIL—Demand was distinctly 
quiet and the market easier with some 
supplies on the market. At New York, 
extra was quoted at 11%c; medium, 
lle; lower grades, 10%c. At Chicago, 
the market was quiet and barely steady, 
with oleo quoted at 10%4c. 








See page 41 for later markets. 








LARD OIL—The situation was very 
steady owing to firmness in raw ma- 
terials. Demand was fair. At New 
York, edible was quoted at 16%c; ex- 
tra winter, 144%4c; extra, 1314c; extra 
No. 1, 13%; No. 1, 12%; No. 2, 12%e. 

NEATSFOOT OIL—Offerings were 
moderate and demand fair making for 
avery steady tone. At New York, pure 
was quoted at 1514c; extra, 13%4¢; No. 
1, 12%c; cold test, 19c. 

_ GREASES—The situation in greases 
In the East was one of quiet trade, 
with the undertone about steady. Su- 
Perior house grease was in demand and 
appeared relatively firm. Interest as a 
whole was of a routine character, with 
the trade looking on and with improved 
demand anticipated following the elec- 
on. The leading consumers were out 
of the market. This phase of the situa- 


‘Steam, unground 
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tion served to make for dullness. At 
New York, superior house was quoted 
at 85.@8%c;. yellow, 8%c; A white, 
9c; B white, 8%c; choice house, 104%@ 
ite. 

At Chicago, the market for greases 
was fairly steady with a fair demand 
for choice white for domestic shipment. 
Trade in medium and low grade stuff 
was moderately active. At Chicago, 
choice white was quoted at 9c; A white, 
81%4c; B white, 8%c; yellow, 8@8%c; 
brown, 734 @8c. 

ee 


‘By-Products Markets 


Chicago, Nov. 8, 1928. 


Blood. 


Blood market continues strong with 
good demand at $5.00 to $5.10 delivered 
Chicago. 


Unit Ammonia. 
Ground and unground................. $5.00@5.10 


Digester Hog Tankage Materials. 


Feeding tankage is in strong de- 
mand, with few offerings, for either 
prompt or future shipments on all 
grades. 

Onit Ammonia. 
Ground, 1144@12% ammonia $5.25@5.35 & 10 
Unground, 11% to 12% ammonia.. 4.75@5.00 & 10 
Ground, 6 to 8% ammonia 4.50@4.75 & 10 
Unground, 6 to 8% ammonia 4.25@4.50 & 10 


Fertilizer Materials. 


Market on fertilizer tankage shows 
no change. Unground bone tankage is 
in strong demand. 


Unit Ammonia. 
High grd., ground, 10% am $ @4.00 & 10 
Lower grd., and ungr., 6-9% am. 3.90@4.00 & 10 
Hoof meal 3.75 
Bone tankage, low grd., per ton. @25.00 
Liquid stick 


Bone Meals. 
Demand for bone meal remains quiet. 


Per Ton. 
Raw bone meal : i 
Steam, ground 26.00@ 28.00 
26.00@27. 


Cracklings. 


Market for cracklings is fairly quiet 
on the basis of $1.15 to $1.25 per unit 
of protein, Chicago. 


Per Ton. 
Hard pressed and exp. unground, per 
unit, protein $ 1.15@ 1.25 
Soft prsd. pork, ac. grease & quality 85.00@90.00 
Soft prsd beef, ac. grease & quality 50.00@55.00 


Gelatine and Glue Stocks. 


Gelatine and glue stocks continue 
quiet on a rather nominal market. 


Per Ton. 
Kip and calf stock 
Hide trimmings 
Packer bones 
Horn piths 
Cattle jaws, skulls and knuckles 
Sinews, pizzles and hide trimmings.. 
Pig skin scraps and trim., per Ib... 


nd Grease Markets 


Tallow a 


Horns, Bones and Hoofs. 


Cattle hoofs are scarce and in strong 
demand, buyers bidding $45 Chicago. 
No trading reported in hoof meal. 

Per Ton 
Horns, according to grade 
Round shin bones 
Flat shin bones 
Cattle hoofs 


45.00@ 46.00 
Junk bones 27.00@ 28.00 
(Note—Foregoing prices are for mixed carloads 


of unassorted materials, indicated above.) 
Animal Hair. 


Some contracting reported in winter 
coil dried and winter processed hair, 
also bookings of summer hog hair for 
summer production. 

Coil and field dried 


Processed grey, 


Cattle switches, each* 


*According to count. : 
—__@——. 
EASTERN FERTILIZER MARKET. 
(Special Report to The National Provisioner.) 
New York, Nov. 7, 1928. 


Unground tankage sold at $4.50 & 
10c basis f.o.b. New York for prompt 
shipment and spot stocks are well 
cleaned up at present. Ground tank- 
age sold at a little higher price for 
December shipment.. 

Dried blood is held at around $4.85 
with the last sale made at $4.80 f.o.b. 
New York. South American is held at 
$4.90 with no trading being done. 

Cracklings may be said to be weak, 
offerings are coming on the market 
more plentiful and with a reduced de- 
mand it is safe to say prices will prob- 
ably work a little lower. 

Trading this week in both feeding 
— fertilizer products is on a reduced 
scale. 


= ee 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at the port of New York for 
the week ended Nov. 3, 1928: 
Point of 

origin. Commodity. 
Argentine—Canned corned beef 
Argentine—Pickled beef .............. 55,374 Ibs. 
Brazil—Canned corned beef 
Canada—Quarters of beef 
Canada—Pork cuts 
Canada—Meat products 
Canada—Vealers 

Canada—Lamb carcasses . 
Canada—Beef cuts 
Denmark—Cooked meats ... 
Germany—Smoked pork 
Germany—Canned meats 
Holland—Smoked hams .. 
Holland—Sausage 
Holland—Cooked hams 
Ireland—Smoked pork 
Italy—Sausage 

Italy—Smoked hams 

New Zealand—Quarters frozen beef... 
New Zealand—Frozen beef 
Sweden—Smoked sausage 
Uruguay—Meat extract 
Uruguay—Jerked beef 


Amount. 


1,61 
36,167 Ibs. 


2,231 Ibs. 
12,775 
269,767 Ibs. 


4,704 Ibs. 
14,788 Ibs. 











THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 











Both Soft and Hard Pressed 
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Production, Consumption and 
Stocks of Fats and Oils 


Production of fats and oils (exclusive 
of refined oils and derivatives) during 
the three-month period ended Septem- 
ber 30, 1928, was as follows, according 
to a preliminary report of the U. S. 
Department of Commerce: 


Vegetable oils, 426,345,582 lIbs.; fish 
oils, 43,784,536 lbs.; animal fats, 426,- 
972,820 lbs. and greases, 84,399,463 
lbs.; a total of 981,502,401 Ibs. Of the 
several kinds of fats and oils covered 
by this inquiry, the greatest production, 
324,494,084 lbs. appears for lard. Next 
in order is cottonseed oil with 158,704,- 
329 lbs.; linseed oil with 141,888,625 
lbs.; tallow with 100,871,840 lbs.; cocoa- 
nut oil with 82,269,151 lbs., and corn 
oil with 25,820,558 lbs. 

The production of refined oils during 
the period was as follows: Cottonseed, 
107,496,257 lbs.; cocoanut, 73,388,696 
Ibs.; peanut, 2,146,818 lbs.; corn, 20,- 
303,821 lIbs.; soya-bean, 1,468,157 lbs.; 
and palm-kernel, 1,669,458 lbs. The 
quantity of crude oil used in the pro- 
duction of each of these refined oils is 
included in the figures of crude con- 
sumed. 

The data for the factory production, 
factory consumption, imports, exports, 
and factory and warehouse stocks of 
fats and oils and for the raw materials 
used in the production of vegetable oils 
for the three-month period appear in 
the following statements: 


VEGETABLE OILS. 


Factory operations 

for the quar- Factory and 

terended Warehouse 
Sept. 30, °28. stocks Sept. 
Lbs. 30, ’28. Lbs. 
. 158,704,329 67,951,434 
107,496,257 159,629,289 
1,625,724 850,376 

2,146,818 5 


Cottonseed, crude 
Cottonseed, refined 
Peanut virgin and crude.. 
Peanut, refined 

Cocoanut, or copra, crude.. 82,269,151 
Cocoanut or copra, refined. 73,388,696 
Corn, crude ............. 25,820,556 
Corn, refined . 20,303,821 
Soya-bean, crude 788,503 
Soya-bean, refined 1,468,157 
Olive, edible 

Olive, inedible - 

Sulphur oil, or olive foots. 
Palm-kernel, crude 

Palm-kernel, refined 

Mapewsed 2... sc ccscsss 

Linseed 

Chinese wood or tung .... 

Chinese vegetable tallow. . 


12,942,497 
16,651,524 
9,588,168 
5,567,413 
1,736,324 
3,879,540 
1,624,499 
8,518,766 


21,276,322 


21,177,616 


,»329,085 
816,319 2,904,870 
FISH OILS*. 

liver : 381,735 
. 15,810,428 
sb bsaesnodbasowas 6 ee 
including sardine 19,637,580 
ate 489,375 


All other 


6,485,491 
12,879,464 
55,870,199 
22,513,346 


3,866,621 


Cod and cod 
Menhaden . 
Whale . 
Herring, 
Sperm cca 
All other, (including marine 
animal): ; 836,168 8,397,608 


*The data of oils produced, consumed and on 
hand by fish oil producers and fish canners were 
collected by the Bureau of Fisheries. 


The Blanton Company 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 
Manufacturers of 


SHORTENING 
MARGARINE 
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Lard, “neutral 443,888 
Lard, other edible 

Tallow, edible 

Tallow, inedible 


Neatsfoot oil 


5,467,712 
98,758,886 


1,324,279 


13,098,808 
15,716,123 


5,681,610 


Garbage or house ........ 21,296,428 
Wool 1,424,642 
Recovered 787,028 
All other 2,587,926 


OTHER PRODUCTS. 


Lard compounds and other 
lard substitutes 23,538,687 

Hydrogenated oils .. . .136,918,846 11,818,872 

Stearin, vegetable 2,410 063 

Stearin, animal, edible... 3,604,409 

Stearin, animal, inedible.. 

Oleo oil 

Lard oil 

Tallow oil 

Fatty acids 

Fatty acids, distilled 

Red oil 

Stearic acid 

Glycerin, crude 80% basis. 31, 

Glycerin, dynamite 1 

Glycerin, chemically pure. . 

Cottonseed foots, 50% basis 

Cottonseed foots, distilled 

Other vegetable oil foots. . 

Other vegetable oil foots, 
distilled 

Acidulated soap stock ; 

Miscellaneous soap stock. . 263,873 


RAW MATERIALS USED IN THE MANUFAC- 
TURE OF VEGETABLE OILS. 


Tons of 2000 pounds. 

Consumed 
July 1 to On hand 
Sept. 30. Sept. 39. 
oaibsted wesc es ob relents sega pee 
hulled 1,611 529 
in the hull 9 208 
14,413 
176 
267 
103,206 
6,508 
1,289 


15,739,372 
20,666,354 
28,195,392 
18,960,791 


462,769 
5,041,567 
400,491 


Cottonseed 
Peanuts, 
Peanuts, 
Copra 
Cocoanuts and skins 
Corn germs 
Flaxseed 
Castor beans 
Mustard seed 
Soya-beans 5 
Other kinds 1,329 
(In some cases where products were made by 
a continuous process, the intermediate products 
were not reported.) 


IMPORTS OF OIL SEEDS, QUARTER ENDED 
SEPTEMBER 30, 1928. 

Castor beans 

Copra 

Flaxseed 

Perilla and sesame seed 

Other oil seeds 


IMPORTS OF FOREIGN FATS AND OILS, 
QUARTER ENDED SEPT. 30, 1928. 


Tallow, edible 

Other animal oils and fats, edible 
Whale oil 

Cod oil 

Cod-liver oil 

Other fish oils 

UE PIROD oc 0 6 n'n-0 0x owes eenensscca'cec 
Grease and oils, n.e.s. (value) 

Olive oil, edible 

Chinese wood oil or nut oil 

Cocoanut oil 

Sulphur oil or olive foots 

Other olive oil, inedible 

Palm oil 
Palm-kernel 
Sesame oil 
Vegetable tallow 
Vegetable wax 
Cornauba wax 
Peanut oil 
Rape (colza) 
Linseed oil 
Soya-bean oil 
Perilla oil 
Other expressed oils 
Glycerin, crude 
Glycerin, refined 


EXPORTS OF FORBIGN FATS AND OILS, 
QUARTER ENDED SEPT. 30, 1928. 


3,835,342 
7,302,502 
$49,894 
18,994,381 
34,422,917 
66,217,999 
11,005,157 


oil 


oil 


4,092,836 
1,007,844 
2,083,995 
675,576 
191,634 


Animal fats and 

Fish oils 

Other animal oils and fats, 
Olive oil, edible 

Chinese wood oil or nut oil 
Cocoanut oil 

Palm and palm-kernel 
Peanut oil 

Soya-bean oil 

Other expressed oils .. 
Vegetable wax 


inedible. . 


oil 


39,489 
188,368 
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EXPORTS OF DOMESTIC FATS AND 


QUARTER ENDED SEPT. 30, oa, 


1928, 


Oleo oil 
Oleo stock 


Lard, neutral .. 
Lard compounds, containing animal fats 


Oleo and lard stearin... 
Sues aekoak oil Trade 
Grease stearin Crud 
ae Ont 
imens ome veal 
Cottonseed oil, refined Af 
Yonens vil lard i 
age gh ow or ge mp tired 
SEINE oie eno aac cas wes aniecon York | 
Linseed oil . 
Saeed sees sinus _ 
noe 
Other pence oils and fats, inedible 2 iinet modes 
Glycerin : 497 sistant 
offerir 
VEGETABLE OIL MARKETS, Gam 
COCOANUT OIL—The market was  ™ 
quiet but firmer, with offerings for the were | 
balance of this year lighter, and the a maj 
market steadily held. At New York, in a b 
January-April tanks were quoted at 
8%c, while on the Pacific coast, tanks Deli 
were quoted at 7%@8c. contre 
CORN OIL—The market was quiet were | 
and steady, with prices quoted at 8% quite 
@8t2c f.o.b. mills. the s) 
PALM OIL—Demand was rather turés 
quiet and the market about steady, Op. ; 
erations were limited, pending develop. Nover 
ments in tallow, but some of those well Liquic 
informed were looking for a revival of Marcl 
demand in the near future. At New comm 
York, Lagos spot was quoted at 9 
9%c; shipment, 83gc; Nigre spot, 8% down 
8%4c; shipment, 7%c. ited 
PALM KERNEL OIL—The market [§ l00ke 
was more or less of a holiday affair, well 
with demand quiet. Prices were stead- hedge 
ily held. At New York, tanks were 
quoted at 8%@8%c and casks, 9%@ The 
9%c. diffier 
SOYA BEAN OIL—Trade was rou- either 
tine in character. The market was gen- was | 
erally quiet and steady. At New York, ports 
tanks were quoted at 10%%c; barrels, 
10% @10%c; Pacific coast tanks, at 9%¢ of er 
nominal, lard 
OLIVE OIL FOOTS—Trade was ‘lit 
quiet and the market barely steady, ie 
with nearby old crop foots quoted at om 
10%ec and new crop foots quoted at ii 
9%. "Th 
PEANUT OIL—Market nominal. letup 
SESAME OIL—Market nominal. but 
COTTON OIL—Demand was rather drast 
slow, but the market steady. Prices advic 
5° were nominally quoted at 4c over No sis 
vember. Southeast and Valley crude, a 
T%e bid; Texas, 7%c¢ nominal. 
—_—— 1 
COTTON OIL EXPORTS. 
Exports of cottonseed oil from New 
York, November 1, 1928, to November P 


7, 1928, none. 
ee 
HULL OIL MARKET. 


Hull, England, November 8, 1928— 
(By Cable.)—Refined cottonseed oil, 
34s; crude cottonseed oil, 30s 9d. 


—— 

How is cottonseed oil bleached? Ask 

“The Packer’s Encyclopedia,” the “blue 
book” of the industry. 
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Vegetable Oil Markets 


trade Fair—Market Barely Steady— 
Crude Easier—Cash Business Slow— 
Outside Market About Steady—Cot- 
ton and Cotton Oil Reports Awaited. 
A faifly good volume of trade fea- 
tired cotton oil futures on the New 
York Produce Exchange the past week. 
Prices again backed and filled over a 
fiodest range, the market meeting re- 
sistance on the setbacks, but increased 
offerings and liquidation on the bulges. 
Commission house trade was very 
much mixed, while local operations 
were confined to both sides, although 
amajority of the ring crowd continued 
in a bearish frame of mind. 


Deliveries of 600 bbls. on November 
entracts, the first this month, which 
wete retendered, served to bring about 
quite a little wire house liquidation in 
the spot month against which the fu- 
turés were bought, a refiner buying the 
November and selling the late months. 
Liquidation and selling in January and 
March, particularly the former, met 
commission house buying on a scale 
down of a character which was cred- 
ited to a mid-western refiner and 
loked upon as stabilization efforts as 
well as lifting or transferring of 
hedges. 

The local element had considerable 
difficulty in scalping the market on 
either side. Fresh hedging pressure 
was not large, although at times re- 
ports had it that some fair amounts 
of crude had come out. Cotton and 


lard were barely steady, the former 
feeling the influence of some increased 
private crop estimates, while lafd was 
still under pressure of liquidation and 
limited support, although the selling 
of lard was not as heavy as of late. 
The movement of hogs showed some 
letup partly due to unsettled weather, 
but possibly also due to the recent 
drastic break in hog values and the 
advice of the Secretary of Agriculture 


| mamma vee enema 
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to increase féeditig operations for the 
immediate future. 
Cash Trading Small. 

The situation as a whole in oil pre- 
sented little or nothing that was new. 
Mills were inclined to hold crude for 
better Fa eyes while refiners were not 
inclined to pay up for supplies. Cash 
business was of a routine character 
and not large in volume with business 
undoubtedly interrupted by the ap- 
proathing election. A good many are 
now looking for improvement in trade 
owing to the confidence displayed in the 
results and the prospects for a con- 








SOUTHERN MARKETS 


New Orleans. 

(Spétial Wire to The National Provisioner.) 

New Orleans, La., Nov. 8, 1928.—To- 
day’s ginning report slightly bullish, 
although crop estimate increases the 
supply of cotton oil for season. This 
should mean fairly stable markets, as 
with increasing business and scarcity 
of animal fats, oil should be in good 
demand. Decreased hog receipts and 
higher lard later should bring moderate 
advances. Oil speculation lacking, 
hence futures are dull waiting an op- 
portunity for hedging operations likely 
to develop in the near future. Crude 
steady at. 7%c; valley, 7%c. Texas 
offerings freer. 

Memphis. 

(Special Wité td The Natidial Brovisioiér.) 

Memphis; Tenn., Nov. 8, 1928.—Con- 
siderable crude has been sold at 8c 
Valley, but no trading this weék. For- 
ty-oné Maa cent méal, $43.50; loose cot- 
tonseed hulls, $7.50@8.00 according to 
shipment and quality. 

Dallas. 

(Special Wire to The Natiénal Provisionér.) 

Dallas, Tex., Nov. 8, 1928—Prime 
cotton seed, west Texas, $40.00; Dallas 
territory, $42.00; prime crude oil, 7%c; 
forty-three per cent cake and meal, f. 
o.b. Dallas, $42.50; hulls, $10.00; mill 


run linters, 4@5c. Weather cool; mar- 
ket dull. 


tinuance of the prograth of the pres.nt 
administration. 

In several quarters evening up was 
in evidence in the future market ‘to 
await the cotton and cotton oil reports. 
Estimates from private sources on the 
cotton ¢rop coveréd a wide range of 
from about 13,500,000 to 14,420,000 
bales. The trade was inclined to give 
considerable cotisidéfation to the larger 
figure. The October oil consumption 
estimates are running 275,000 to 300,- 
000 bbis., comparéd with about 275,00. 
bbls. last year. 

Moderate amounts of crude oil came 
out in the Southeast at 8c and Valley, 
buyers lowering bids to 7%c. Again 
the southeast sold sparingly, although 
little or nothing was heard from the 
Texas crude market where prices were 
quoted at 1%c nominal. The tendency 
to look for crude liquidation continues 
in some of the leading trade quarters, 
and unless cash business improves ma- 
terially and forces refiners’ purchases 
of crude oil, the ring crowd is inclined 
to feel that the point is gradually being 
reached where the mills must let g: 
of some of their supplies. 

Tallow Markets Dull. 


The tallow situation was slightly 
easier, but not sufficiently so as ye 
to indicate any particular change i 
trend. Extra tallow, New York, was 
quoted at 9%c f.o:b. Supplies on the 
market were light, with the larger 
buyers out of thé market at present. 
At the same time there is little or no 
evidence of soapers’ interest in cotton 
oil, so that the strength in tallow had 
not any particular effect on the oil 
market to date. 

The situation, however, is being 
watched closely, and not a few around 
the oil ring openly express the belief 
that any moderate decline in oil values 
from the present level will find the 
soapers in the market for supplies. 

The lard stocks during the month of 
October decreased over 30,000,000 lIbs., 
totaling 41,218,000 Ibs. against 71,846,- 
000 Ibs. at the end of September and 
compared with 36,947,000 lbs. at the 
beginning of November last year. 

A private estimate placed the num- 
ber of hogs in the country at 4.5 per 
cent less than a year ago. 
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ASPEGREN & CO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON | 








NEW YORK CITY 


CRUDE 








THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 
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The New Orleans 
Refined Cotton Seed 
Oil Market 


offers every modern facility to the trade, 
carrying a large volume of business, with 
prompt and satisfactory executions. 


Effective August 1, 1928, the charge for 
receiving, storing, sampling, weighing, 
fire insurance and certificating refined 
cotton seed oil for each contract of 
0.000 pounds up to and including TEN 
contracts. will be $18.00. For each 
additional contract, $15.00. 


Storage on each contract of 30,000 pounds 
shall be $18.00 for the first month or 








fraction, commencing the day after date 
of warehouse receipt; thereafter, 
cents per day. 


There are five bonded and licensed storage 
yards. 


The New Orleans contract is the only future 
contract in the world protected by an in- 
demnity bond guaranteeing weight, grade 
and quality at time of delivery. 


New Orleans Cotton Exchange 


Trade Extension Committee 


i 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 























General Offices: 
CINCINNATI » OHIO 
Cable Address: “Procter” 


cen ae 








The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 


ALL VEGETABLE OILS 
In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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COTTONSEED OIL—Market trans- Mar. .... 6300 988 984 br ‘ % 
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Price fluctuations in cotton oil futures on the New York Produce Exchange 
during October are shown on the accompanying chart. These prices apply to prime 
summer yellow oil, for nearby and future. 

Indications are that large quantities of seed are available, owing to the record 
ginnings which took place during the first 18 days of October. These large ginning 
figures are believed to confirm in a measure the correctness of the last government 
cotton crop estimate, 

The government estimate of consumption of refined oil for September was 
according to trade expectations. While current consumption has been fair it is 
believed that there will be some decline in October consumption figures. 

Continuing lower values in futures are anticipated, influenced in part by the 
heavier receipts of hogs and the weakness in the lard market. 

The chart is prepared by The Edward Flash Company, New York. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 
Provisions. 

Hog products were moderately ac- 
tive and steadier the latter part of the 
week on covering with the grain 
strength and a fairly steady hog mar- 
ket, but packers selling checked rallies. 
Cash trade fair; hog run moderate. 

Cottonseed Oil. 

Cottcn oil active and very steady 
y'th a mixed commission house trade. 
Sp.culative longs are liquidating near- 
bys and buying futures. Refiners and 
shorts are buying nearbys and selling 
futures. Southeast and Valley crude 
sold at 8c; Texas, 7°4c; November de- 
liveries to date have been 1,400 bbls.; 
government cotton report, 14,133,000 
bales; ginnings, 10,160,000 bales, about 
as expected. R<finers’ support in Jan- 
uary checked down-turns and a rally 
in cotton caused covering. Sentiment 
generally is mixed. 


Quotations on cottonseed oil at New 
York, Thursday noon were: Nov., 
$9.15@9.72; Dec., $9.73; Jan., $9.80@ 
9.82; Feb., $9.85@9.95; Mar., $9.94@ 
9.96; Apr., $9.98@10.05; May, $10.11@ 
10.12; June, $10.15@10.30. 

Tallow. 

Tallow, extra, 9%c. 

Stearine. 
Stearine, oleo, 10%36c. 
a 

FRIDAY’S GENERAL MARKETS. 

New York, Nov. 8, 1928.—Lard 
prime western, $12.10@12.20; middle 
western, $12.05@12.15; city, 11%@ 
11%c; refined continent, 13c; South 
American, $13.75; Brazil kegs, $14.75; 
compound 11%c. 

Ly Se 


What precautions should be observed 
in cooking blood? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
meat packing industry. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Nov. 8, 


1928, as follows: 


Fresh Beef: 
STRERS (700 lbs. up): 
Choice 


24.00@25.50 


17.50@21.50 
15.50@17.00 


CHICAGO. 


Oo eccccccccccccceseccccccccces Had-O0@24.50 
Ceo reccccccccccccccescsccececess 21.50@ 23.50 


BOSTON. 


$23.50@ 25.50 
21.50@23.50 


NEW YORE. PHILA. 


$24.00@26.00 $25.00@26.00 
22.00@24.00 22.00@24.00 


24.50@27.00 
22.00@24.50 


26.00@27.C0 
22.00@24.00 


19.00@21.50 


D 19.00@22.00 
17.50@19.00 


17.00@19.00 


25.50@27.50 
24.00@25.50 


19.00@22.50 


16.00@17.50 
14.50@16.00 
13.50@14.50 


23.00@24.00 


19.00@21.00 
17.00@19.00 


17.00@19.00 
15.00@17.00 
13.00@15.00 


Fresh Lamb and Mutton: 
LAMB: (388 lbs. down) 


16.50@17.50 
15.50@16.50 
14.50@15.50 


17.00@18.50 
15.00@17.00 
14.00@15.00 


18.00@19.00 
16.50@17.50 
15.00@16.C0 


24.00@27.00 
21.00@23.00 
19.00@21.00 
17.00@19.00 


25.00@26.00 
23.00@24.00 
20.00@22.00 


17.00@18.00 
15.00@17.00 
14.00@15.00 


19.00@20.00 
16.00@18.00 


14.00@16.00 13,00@15.00 


23.00@25.00 23.00@25.00 


17.00@19.00 


23.00@24.00 


21.00@2 
20.00@21.00 


11.00@13.00 
9.00@11.00 
7.00@ 9.00 


IN 5: cc. dbdndecscnaeienas 24.00@26.00 
10-12 Ibs. av......... ccc ccccecceccee 23-00@25.00 
UPUG Ube. AV......0..cecccecceccccces 22.50@238.50 


17.00@19.00 


16-22 Ibs. av 


16.00@17.00 


PICNICS: 
68 Ibs. av 


17.00@19.00 


23.00@25.00 
22.00@24.00 
20.00@22.00 


2.00 . )23. . A 21.00@22.00 


19.00@21.00 
13.00@14.00 


11.00@13.00 
9.00@11.00 


22.00@24.00 
21.00@23.00 
20.00@22.00 
17.00@19.00 
16.00@18.00 
15.00@16.00 


19.00@ 21.00 


14.00@16.00 


11.00@12.00 
15.00@16.00 


ame 
(1) Includes heifer yearlings 450 lbs. down at Chicago and New York. 
(3) Includes sides at Boston and Philadelphia. 


at New York and Chicago. 


(2) Includes ‘‘skins on” 


aj 
BRITISH PROVISION CABLE 


(Special Cable to The National Provisioner.) 

Liverpool, November 9, 1928.—Gen- 
eral provision market continues dull; 
poor demand A. C. hams and picnics, 
square shoulders easy. Imports bacon 
first nine months Jan./Sept., 1928, equal 
to 1,502,733 boxes of 500 lb. net each. 
This an increase over same period 1927 
of 97,270 boxes and 285,526 boxes more 
than same period 1926. This increase 
from Denmark, Holland and Ireland. 
More liberal quantities American prod- 
uct predicted for 1929. 

Today’s prices are as follows: Liver- 
pool shoulders, square, 78s; hams, 
American cut, 102s; hams, long cut, 
112s; Cumberland cut, 84s; short backs, 
86s; picnics, 58s; bellies, clear, 84s; 
Canadian, 102s; spot lard, 62s 3d; Wil- 


shire, none. 
stein = 
EUROPEAN PROVISION CABLES. 

The market at Hamburg remained 
about the same during the week ended 
November 3, according to cable advices 
to the United States Department of 
Commerce. Receipts of lard for the 
week were 3,091 metric tons. Arrivals 
of hogs at 20 of Germany’s most im- 
portant markets were 97,000 at a top 
Berlin price of 18.60c a pound, com- 
pared with 106,000 at 14.92c a pound, 
for the same week last year. 

The Rotterdam market was dull. 
Prices of extra and prime oleo oil and 
extra neutral lard decreasing and buy- 
ers holding off. Vegetable oils in 
medium demand and price steady. 

The market at Liverpool was dull. 
Consumptive demand for American 
hams and bacon was poor. Sellers 
willing to meet buyers. Medium de- 
mand for refined lard and price steady. 

The total of pigs bought in Ireland 
for bacon curing was 27,000 for the 
week compared with 34,000 for same 
period last year. 

The estimated slaughter of Danish 
hogs for the week ending November 2, 
1928, was 97,000. 

———%o—_— 
DANISH PORK TRADE. 

The hog population of Denmark at 
3,360,000 shows a decline of 10 per cent 
according to the census of July 16, 1928. 
The number reached 3,000,000 in 1926, 
and has been above that number since. 
The decrease compared with last year 
had been anticipated as the result of 
the 19 per cent increase in slaughter 
during the period July, 1927, to June, 
1928, over the preceding year, and the 
fact that the number of brood sows 
last year showed practically no increase 
over the number kept the preceding 
year. The July, 1928 returns show a 
13 per cent decrease in sows over 4 
months, and 8 per cent decrease in fat 
hogs over 4 months, a 7 per cent reduc- 
tion in pigs 2 to 4 months and a 14 
per cent reduction in pigs under 2 
months. Exports of bacon from Den- 
mark for the season November to 
August, 1927-28, totaled 509,000,000 
pounds, an increase of 15 per cent over 
last season for the same period, which 
in turn showed an increase of almost 
40 per cent over the same months of 
1925-26. 
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Proposed Market Classes and Grades of Green Packer Hides 


(These are the tentative classifications Proposed by the U. S. Bureau of Agricultural Economics for consideration of packers, tanners and the hide 
trade generally. The proposed classes and grades of cured packer hides were published in the Nov. 3 issue of THE NATIONAL PROVISIONER, together PA 
with a general statement of the uniform standard definitions suggested by the government. Proposed classes and grades of butcher and country hides, 








kips, calfskins, etc., will appear in later issues. 4 bet 
packe 
Chicé 
ing ‘ 
KIND | PATTERN SELECTION| CLASS | sUB-cLAss WEIGHT | GRAIN |SUB-GRAIN| GRADE FACTORS repre 
last | 
made 
Bright color on flesh side s} 
Sound, firm fiber and tight grain ously 
| Free of cuts and scores of Yy 
) Free of grub holes 
) No dragged, rubbed, scratched, or sore area on hair side to damage porte 
grain 
No evidences of ticks, lice, cattle scab, or any skin disease know, good 
to bovine animals basis 
eases 
f coun 
| Bright color on flesh side W 
Ibs. and up | | Sound, firm fiber and tight grain sho 
Ib si iain | One to five cuts or scores—or selle! 
t "60 Ibs I | One small dragged area on hair side where grain is damaged—g 
to 50 Ibe. One small rubbed area on hair side where grain is damaged— futul 
» was Not more than three scratched areas on hair side where grain js is eX 
damaged—or 
| One small sore area on hair side where grain is damaged—or Sp 
| Five or more grub holes—or . ally 
. ' No evidences of ticks, lice, cattle scab, or any skin disease known 
| Spready Ibs. and up. to Dovinn acimale om 
4 Cows cto 
Unbranded 4 Regular Ibs. and up. clude 
Plump - | 45 to 55 lbs. 9¢ 
| 25 to 45 Ibs. , 
| trem 
> le a 
. Spready = Dull or dark color on flesh side—or Bt 
pready.... Ibs. and up Loose grain but not hair slipped u 
Bulls | wees of cuts or scores rado 
| | Free of grub holes 
| Stags Regular Ibs. and up No dragged, rubbed, scratched, or sore area on hair side to 19% 
i amp | 25 to 60 Ibs: damage grain 18% 
| L No evidences of ticks, lice, cattle scab, or any skin disease known light 
| to bovine animals fut 
Perfect | “r 
Packer 01 tain: 
Hides r ) 2 : 
nati 
Imperfect , 
| Dull or dark color on flesh side—or and 
| Loose grain but not hair slipped—or ers 
} 60 Ibs. and up One to five cuts or scores—or 
‘em Regular 50 to 60 lbs. One small hair slip—or cows 
Steers < Plump 25 to 50 Ibs. One small dragged area on hair side where grain is damaged—or abov 
| | One small rubbed area on hair side where grain is damaged—or 
| | Not more than three scratched areas on hair side where grain is mov 
| damaged—or . 19% 
Side | One small sore area on hair side where grain is damaged—or brar 
| butt. or | Five or more grub holes—or | 
shoulder— | #e evidences of ticks, lice, cattle scab, or any skin disease known N 
or side aeaainr 55 Ibs. and up to bovine animals 13% 
and butt Cows { Piamp {= to 55 lbs. S 
| Branded | pacl 
L | Two to four small hair slips—or higt 
2 Five to eleven cuts or scores—or ng: 
a {9 {3 see =p | Two to four dragged areas on hair side where grain is damaged Nov 
Plum > ad ; —OF i 
| sites ? J Two to four rubbed areas on hair side where grain is damaged—r ng 
‘| Four or more scratched areas on hair side where grain is dam- wels 
| aged—or 17% 
| Two or more sore areas on hair side where grain is damaged—r clud 
| Evidences of ticks, lice, cattle scab, or any skin disease known 
to bovine animals for 
wee 
vem 
{ Having more than one of the defects mentioned in grade 3A side 
and 
two 
(Badly hair slipped—or nati 
Eleven or more cuts or scores—or 
} Badly dragged on hair side where grain is damaged—or Nov 
< Badly rubbed on hair side where grain is damaged—or last 
Damaged by fire or water—or 
| Heat caused by fire and 
( at J 
One 
$1.5 
T 
1 aenies more than one of the defects mentioned in grade 4\ por’ 
of 5 
off, 
cow 
H 
and 
last 
trin 
C 


NOTE—Factors for classes, selections and grades of green hides are the same as in cured hides, except as to weights and salt conditions. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—More interest and 
a better tone are apparent in the big 
packer market. Although trading at 
Chicago was light, only 8,000 hides be- 
ing confirmed so far, the prices paid 
represented advances of a full cent over 
last trading prices, and the sales were 
made by two packers who had previ- 
ously remained out of the market. Bids 
of 4c over last trading prices are re- 
ported on branded steers and cows, and 
good quantities could be moved on that 
basis, but killers have declined, in some 
cases without making any definite 
counter-offers. However, the market 
shows more indications of buyers and 
sellers getting together in the near 
future, when trading on a large scale 
is expected. 4 

Spready native steers quoted nomin- 
ally at 24@24%c. Two packers moved 
about 5,000 heavy native steers, mostly 
Octobers with a few Septembers in- 
cluded, at 2242c, while koshers went at 
22e, One packer sold 2,000 October ex- 
treme native steers at 20c. This was 
le advance on both. 

Butt branded steers, 1942c bid; Colo- 
rados, 1842c bid; heavy Texas steers, 
19%4c bid. One packer reports a bid of 
18%c for light Texas steers; extreme 
light Texas steers, 17%c bid. These 
figures all 4¢c over last trading prices. 

An outside packer, who generally ob- 
tains big packer prices, sold 6,000 
native cows early at 20c for heavies 
and 19¢ for lights; however, local pack- 
ers report 2042c bid here for heavy 
cows, 2lc asked. In addition to the 
above outside sale, one local packer 
moved 1,000 light native cows later at 
19%e. Bids of 17%c declined for 
branded cows. 

Native bulls quoted nominally around 
13%@14c; branded bulls, around 18c. 

SMALL PACKER HIDES—Small 
packer hide market active and sharply 
higher. Four local small packers moved 
November productions mid-week, total- 
ing about 20,000 hides, at 19c for all- 
weight native steers and cows and 
17%c for branded; bulls were not in- 
cluded, and a bid of 12%c was declined 
for native bulls. At the close of last 
week, another local killer moved No- 
vember productions of Chicago and out- 
side plants, mostly at 18%c for natives 
and 17¢e for branded, although hides at 
two outside plants brought 18c for 
natives. Two killers are still holding 
November hides, and one has declined 
last trading prices. Some September 
and October hides moved previous week 
at 18¢ for natives and 17c for branded. 
One small packer moved 600 slunks, at 
$1.55 for regulars and 55c for hairless. 

The trading on the Pacific Coast, re- 
Ported last week, expanded to a total 
of 50,000 hides, August-September take- 
a, a 16%c for steers and 16c for 
HIDE TRIMMINGS—Market quiet 
se unchanged; big packer trimmings 
ast sold at $35.00, and small packer 
trimmings quoted at $31.00. 

COUNTRY HIDES—Country hide 
market firm, although trading continues 


scarce. Dealers not disposed to offer 
hides in any quantity pending a more 
sizeable movement in the big packer 
market. Good all-weights reported sold 
at 15c selected, delivered, and this is 
available for more. Heavy steers and 
cows quoted 144%2@l15c, selected. Good 
45/60 lb. buff weights could be moved 
at 15c, but 15%c generally asked. Buy- 
ers would pay 17c for 25/45 lb. ex- 
tremes; offerings scarce at 1744c. Bulls, 
nominally around 11@11%c, selected. 
All-weight branded quoted 13@13%éc, 
less Chicago freight. 

CALFSKINS — Market active, at 
sharply higher prices. One packer 
moved October production of about 22,- 
000 around mid-week at 28c for north- 
erns and 27c for southerns, or full 142c 
up; early in the week, another packer 
moved November production of 25,000 
calf at 27%2c for northerns and 26%c 
for southerns. 

First salted Chicago city calf now 
held higher, and 26c talked; last trad- 
ing was at 2442c. Outside cities 25c 
asked. Mixed cities and countries 
around 22@238c asked. 

KIPSKINS—Packer kipskins active, 
at steady prices, with movement run- 
ning over 50,000 skins. One packer 
moved Septembers and Octobers, an- 
other Octobers, at 25c for northern 
natives and 24c for southerns. Over- 
weights nominally around 24c, and 
branded 238c. 

First salted Chicago kips last sold 
at 28c. . Outside cities quoted around 
Hg Mixed cities and countries 19@ 

c. 

Big packer regular slunks last sold 
at $1.75; hairless nominally 60c. 

HORSEHIDES — Market firm on 
horsehide; choice renderers held at 
$6.50 or better, and mixed lots moving 
at $5.50@6.00. 

SHEEPSKINS—Dry pelts quoted 25 
@27c per lb., according to section. 
Packer shearlings continue in good de- 
mand; last trading was at $1.60 for a 
car running mostly No. 1’s. and another 
car sold ahead at this figure; however, 
$1.65 available for big packer shear- 
lings running all No. 1’s. Big packer 
Fall clip pelts sold at $2.00 and $2.10. 
Pickled skins quoted at $9.25@9.50 per 
doz. straight run of packer lamb, with 
some talking up to $9.75; some houses 
not interested at the moment, being 
still sold ahead. Small vacker lamb 
pelts recently sold at $1.85. 

PIGSKINS—No. 1 pigskin strips 
quiet; not many offered but buyers’ re- 
quirements appear to be satisfied for 
the time being. Last trading in big 
packer strips at 10%c; small packers 
quoted around 9%c, nominal. Gelatine 
stocks last sold at 5c. 


New York. 

PACKER HIDES—Buyers showing 
more interest in the packer hide mar- 
ket, although no trading as yet re- 
ported. Bids of 1844c declined for Col- 
orados and 19%c for butt brands; 
heavy native steers nominally around 


22%c. Some further action in the 
western market awaited to definitely es- 
tablish prices. 

COUNTRY HIDES—A firmer tone 
is reported in the countrv market, but 
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trading scarce. With indications of re- 
newed actiyity in the big packer market 
at higher prices, dealers are disposed 
to wait before making any sizeable 
offerings. Good 25/45 lb. extremes gen- 
erally firmly held at 17%c, some talk- 
ing higher; generally asking 16%c on 
25/50 lb. Buff weights scarce and 15c 
available for these. 
LFSKINS—Calfskins fairly act- 
ive, considering the scanty offerings; 
demand good, and stronger priees now 
talked. About 10,000 of 7-9’s sold at 
$2.65, later 25,000 at $2.70; one car 9- 
12’s moved at $3.50. Last trading in 
5-7’s was $2.25. However, nothi 
more available at these figures. The 
12/17 lb. veal kips are quoted around 
$4.00, buttermilks at $3.85 and 17-lb. 
up at $5.25, based on last trading. 


a 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended November 3, 1928, 4,086,- 
000 lbs.; previous week, 3,516,000 lbs.; 
same week, 1927, 5,002,000 Ibs.; from 
January 1 to November 3, 170,581,000 
Ibs.; same period, 1927, 189,442,000 lbs. 

Shipments of hides from Chicago for 
the week ended November 38, 1928, 3,- 
966,000 lbs.; previous week, 4,072,000 
Ibs.; same week 1927, 5,247,000 lbs.; 
from January 1 to November 3, 188,- 
368,000 Ibs.; same period, 1927, 217,- 
772,000 Ibs. 

ae 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ending Nov. 9, 1928, with 
comparisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. Cor. week, 
Nov. 9, ’28. week. 1927. 
Spr. nat. strs.24 @24%n @23%n @25 
Hvy. nat. strs. @22% @21\%b 24b@24%ax 
Hvy. Tex. strs. @19%b @20n 23@23%ax 


Heavy butt 
brnd’d_ strs. @191%4b 19 @19%}n 23b@23%ax 
@18%4b @18b 2214b@28ax 

Ex-light Tex. 


Hvy. Col.strs. 

strs. @17%b @17b 21b@21%ax 
Brnd’d cows. @17%b @l7ib 21b@21%ax 
Hvy. nat. cows.20144b@21ax @20b 22b@22%ax 
Lt. nat. cows.19 @18%b 2144b@22ax 
Nat. bulls .. 124%@138n 17 
Brnd’d bulls. . 
Calfskins .... 


; hris... 
Light native, butt branded and Colorado st 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Nat. all-wts.. @19 17%@18n 
Branded @17% 16%@1in 
Nat. bulls .. @12%b 114%@12 
Brnd’d bulls. . @11%n 104%@l11 
.»-244%4@26ax 24144@25ax 
@23 @24ax 
@1.60n 1.75@2.00ax 
@50n 


Slunks, reg... @1.55 
@55 @1.00ax 


Slunks, hris.. 


COUNTRY HIDES. 
Hvy. steers ..144%@15 @14%n 
Hvy. cows .. @14%n @18 
Buffs @15 19 @19% 
Extremes .... @17% @17 20%@21%ax 
Bulls 1L @11% 10 @10% 134%@1l4ax 
19 @20n 19 @19%n @20n 
ips 174% @18%n 174@18%n 19% @20n 
Light calf ...1.35@1.50 1.40@1.50 1.25@1.35 
Deacons ..... 1.35@1.50 1.40@1.50 
Slunks, reg...75 @9s0 75 90 
Slunks, hris...25 @30 25 @30 @ 
Horsehides ...5.50@6.50 5.00@6.25 6.50@7.50 
Hogskins ....70 @80 75 @85 70 @75 


@18 


Pkr. lambs 

Sml. pkr. lambs @1.85 
Pkr. shearlgs.1.60@1.65 
Dry pelts ....25 @27 


2.00@2.50 
1.60@1.65 1.15@1.20 
25 @26 2% @28 
Paeey vores 
For “Stocks of Hides and Skins” see 
page 36. 
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Live Stock Markets - 


CHICAGO topped at $13.00, the lowest top price 
R d by U. S. B TEE since late in January, 1927, prices 
a Economics.) ne staged a quick comeback this week, 


Chicago, Nov. 8, 1928. mounting to voints 75c@$1.25 higher 
CATTLE—Compared with a week than last _week’s close. The late top 
ago weighty fed steers, 75c@$1.50 low- Was $14.25, with the bulk of desirable 
er, close dull at decline; choice year- fat lambs at $13.40@14.00. Supplies 
lings and light steers, steady to strong, Were on a starvation basis and sorting 
inbetween grades 25@50c lower; light Was very light, most throwouts selling 
yearlings, 25@50c higher; butcher late at $10.50@11.00. Fat sheep sold 
heifers, 50@75c up, fat cows and strong- round 25c higher, with several loads of 
weight cutters sharing the advance; low Yearlings going around $11.00. A few 
cutters, bulls and vealers, 25@50c high- handyweight fat ewes topped at $6.75, 
er; extreme top long yearlings, $18.10; while the bulk were of lower grades 
few loads, $17.85 and $18.00; best Sold at $3.50@5.00. 


weighty steers, $17.60. The bulk of in- ae 

saunas grade short fed steers sold KANSAS CITY 

ate at $13.50@15.00. Local receipts, : 
although about 12,000 head under a Penne by: pg ans ag ee 


week earlier, ran very liberally to beef, Kansas City, Kans., Nov. 8, 1928. 
the bulk run being weighty steers. A ra : 

shrinkage in receipts was largely at- CATTLE—Trade during | the 
tributable to a reduction in western 
rangers and abridged she stock run. 


week 
under review was marked by the lib- 
eral run of short-fed steers and a rel- 
 # atively light supply of other slaughter 
og age Ae sterns closed largely 50c classes. The inbetween grades of beef 
"aes al ; y . steers and yearlings declined pe as 
—ithe price improvement while a limited number of finishe 
scored late last week and Monday was steers ruled steady to 25c higher. Low 
Period under ‘review in spite of con- Rivanced 26@0e, and 1¢@28e upturn 
. : ‘shendaiy Ree - advance ic, an ¢ upturn 
tinued light —- Shipping yee aoe Sie on —_ Vealers oeees 
was narrow. it was largely a packer 50c@$1.00 higher, with a practical top 
—_ = these eee were Lage of $15.00. Strictly choice long-fed, 
on ag <n? prices close - t — 1,032 Ib. yearling steers topped at 
pe gegen al ride peels hope 
00. ort fed steers of medium an 

scarce, a liberal percentage of reciepts good grade bulked at $11.75@14.00. 
scaling 220 Ibs. down. Light lights and HOGS—With lighter receipts around 
pigs, 15@25c lower for the week, the circuit and a good local demand on 
heavier weights steady to 10c higher; the part of order buyers, prices trended 
gh CP, 120 9 ie Few oa higher during the first part of the cur- 
as SAMOA; 1 to oh oe: Te oe ee ae 
) ee SU, 1 - aVv- o e period. n that day choice 
erages, $8.50@9.00; pigs scarce, $8.25 butcher weights reached $9.45 to show 
@8.75; bulk packing sows, $8.25@8.50, a gain of 30c over last Thursday’s 
few $8.60 and above. levels. Recent losses have practically 
SHEEP—After the severe price erased all of the advance, and closing 
break of last week when best lambs values on butcher weights are only 5c 


KENNETT, MURRAY & BROWN 


INCORPORATED 


Livestock Order Buyers 


Sioux City, lowa 


Reliable, trustworthy and capable buyers, worthy of your con- 
fidence. This, plus the fact that our cattle and hogs are from 
the center of the corn belt, is why you should order from our 
firm at Sioux City, Iowa. 


ga CORN 
~ FED 
Cattle 
and Hogs 


Other Kennett-Murray Offices:—Buffalo, Chicago, Cincinnati, Dayton, 
Detroit, Indianapolis, LaFayette, Louisville, Montgomery, Nashville, 
Omaha, St. Louis 
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higher, while light lights stand » 
above one week ago. Late shipper 
packer top, $9.20 on desirable 220-99) 
lb. weights. Packing grades closed 1, 
higher. 

SHEEP—Fat lambs were uney 
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15@40c higher, with closing trade gi ©?" 
the high point. Reduced supplies wa jm ment. 
the chief strengthening influence, not tc 
Choice Colorado fed lambs topped g higher 
$13.65, while bulk of fat lambs rangy fe" 
from $13.00@13.50. Ewes were y. settler 
changed. Buyer 
ee steers 
OMAHA ers CO 
(Reported by U. S. Bureau of Agricultural Ibs. H 
Economics. ) tinue 
Omaha, Nov. 8, 1928, Other 
CATTLE—Fed steers and yearli ket f 
met with a broad urgent demand stron: 
in the week but, later demand nap. gaine 
rowed and uneven declines were ep. ™ V2! 
forced. Choice light yearlings helj steer’ 
close to steady, but 25@50c declings 13.75 
were enforced on the bulk of offeri princ 
with good short fed medium wei HC 
50@75e lower. She stock and bulk me / 
were in light supply and prices ag. gen 
vanced fully 25c, while veals and calyes weak 
closed the week fully 50c higher. Choice °° 
1,020 lb. yearlings earned $17.50 and of di 
1,421 lb. weighty steers, $16.60. Prap. sold 
tical top veals, $13.50. fade 
HOGS—Curtailed receipts early in 850. 
the week was responsible for an st 
ward trend to values, but later bear. meat 
ish influences and increased marketing mg 
wiped out the early advances. Butchers sur 
and lights were steady, while packing to s 
grades are quoted strong to 10c higher, ing 
Thursday’s top was $9.10. alth 
SHEEP—Moderate receipts here and ih 
elsewhere resulted in a stronger tum ular 
to the fat lamb trade, and the net ad- = 








vance figures 25@50c for the period, 
with the close at the high time. Sheep 
have held steady. Thursday’s bulk of 
fed wooled lambs, $13.00@13.30; to 
$13.40; fed clipped lambs, $12.15 


12.35. 
--——o——- 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, IIl., Nov. 8, 1928, 

CATTLE—Compared with last Thurs- 
day, choice yearlings steady; other 
steers, 50@75c lower; heifers, steady 
to 25c lower; cows, strong to 25c high- 
er; all cutters, 10@15c higher; bulls, 
25@50c higher; good and choice veal- 
ers, $1.00 higher. Tops for week: 915 
lb. yearlings, $17.00; 1,406 Ib. ma- 
tured steers, $16.00; 811 lb. mixed 
yearlings, $15.50; 791 lb. heifers, $14.25. 

HOGS—Light marketing early in the 
week carried prices to sharply higher 
levels, but more liberal supplies at mid 
week, together with narrowed shipper 
demand, occasioned lower prices. Com- 
pared with one week ago; butcher hogs 
are largely 10@15c lower; light lights, . 
around 25c lower; pigs, 25@50c off. To- 
day’s market, 10@20c lower than_yes 
terday. Week’s top, $9.85, paid Mon- 
day. 

SHEEP—Fat lambs largely 50@76¢ 
higher than one week ago; others, most- 
ly unchanged. Heavy marketing late 
last week prompted lower values, but 
extremely light runs early this week al- 
lowed a recovery and an improvement. 
Today’s lamb market 25c above yes 
terday’s trade; top fat lambs today, 
$13.75. 
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ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Nov. 8, 1928. 

CATTLE—Steer trade, with certain 
exceptions, showed further improve- 
ment. Inbetween and low priced kinds, 
not too weighty, were strong to 25c 
higher, while others found a slow, un- 
settled trade with early gains erased. 
Buyers plainly favored low priced 
steers and toppy yearlings, while sell- 
ers complained most of steers over 1,150 
lbs. Heifers were too plentiful and con- 
tinued to display. a weak undertone. 
Otherwise it was a strong active mar- 
ket for butcher stock, with fat cows 
strong to 25c higher, while cutters re- 
gained last week’s 25@50c loss. Vealers 
advanced $1.00 to $14.00. Bulk fed 
steers and yearlings brought $12.00@ 
13.75. Week’s top, $16.00; grass steers, 
principally, $11.00@11.75. 

HOGS—Trade was unsettled with a 
late reaction wiping out a good early 
gain and leaving the market steady to 
weak. Top stood late at $9.10, against 
$9.45 at the best time of the week. Bulk 
of desirable hogs, 190 lbs. and above, 
sold from $8.90@9.05 after the bloom 
faded, and packing sows from $8.00@ 


8.50. 

SHEEP—The condition of the dressed 
meat trade counteracted the strengthen- 
ing influence of a materially smaller 
supply and the fat lamb market failed 
to show any further improvement, hold- 
ing just about steady for the period, 
although a strong undertone was ap- 
parent late. A price of $13.50 was pop- 
war for fed westerns at the finish. 
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Natives, up to $13.00; fat ewe top, 


$6.50. 
‘ili nine 


SLAUGHTER REPORTS 


Special reports ‘to The National 


the number of livestock slaughtered at the fol- 
lowing centers for the week ended November 3, 


1928, with comparisons: 


CATTLE. 


Week 
ended 
Nov. 3. 


SROERG isos din 0 s.0da'e ct co ee 
Kansas City ............ 25,204 


St. 

St. 

Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis 
Boston 

New York & J. 
Oklahoma City 
Cincinnati 
Denver 


Total 


Chicago 
Kansas City 
Omaha 

St. 

St. Joseph 
Sioux City 
Wichita 
Fort Worth 

Philadelphia 

Indianapolis 

Boston f 
New York & J. C. ...... 67, 
Oklahoma City .......... " 
CEE “wa ctewccdase hs 25,475 
Denver 6,004 


116,800 

© oie ortharwape sera: aa 
15,977 

Serer eee: Ff 
. 15,605 

9,173 


Total 


Chicago 
Kansas City 
Omaha 

St. Louis 


45 


St. Joseph 
Sioux City 
. Wichita 


Philadelphia 
Indianapolis 
Boston ar * 
New York & J. C. 


17,270 
+. 15,865 


23,499 
14,108 


12,584 
11,374 


4,022 
5,790 
963 
205 
Provisioner show Qklahoma City .... 
Cincinnati 

Denver 


1,831 
9,763 


Total 


RECEIPTS AT CHIEF 


__ Combined receipts of cattle, hogs and 
sheep at principal markets for week 
ended November 3, and comparative 
periods: 
At 20 markets: 

Cattle. 
3....296,000 


Hogs. 
570,000 = 
669,000 52% 
458,000 
615,000 32 
646.000 : 
638,000 2¢ 


Sheep. 
Week ended Noy. 
Week ago 

eer 
& 0 wi aid Seniesa 6: Se) oes ca 


At 11 markets: 


Week ended Noy. 3 
Previous week 
148,400 
40,265 


At 7 markets: 

*Cattle. 

. .220,000 382 
245,000 


Week ended Noy. 3.. 
Previous week 
0! 457,000 
1) 474,000 
434,000 
and St. 


175,000 


*Calves at Omaha, St. Louis Joseph 


counted as cattle previous to 1927. 
Bhar ete 
How much hair does the average hog 
carcass yield? Ask “The Packer’s En- 
cyclopedia,” the “blue book” of the 
meat packing industry. 


295,823 


46,444 
14,863 
15,270 
10,398 








Reference: 


Order Buyers of Live Stock 


Potts — Watkins — Walker 


National Stock Yards, IIl. 


National Stock Yards National Bank 


Union 


R. Lewis Co. 


Buyers Only 


Hogs Cattle 
Stock Yards, So. St. Paul, Minn. 














Order Buyers 


Union Stock Yards 


J. W. MURPHY CO. 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 





Omaha, Nebr. 


So. Omaha 
E. K. Corrigan 


E. K. Corrigan . 


Exclusive Hog Order Buyer 
Operating on Three Markets 


Kansas City So. St. Joseph | 
Karl N. Soeder R, G. Symon 














The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You Z 


BANGS & TERRY 
Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Stock Yards National Bank. Any Bank in Twin Cities. 
Write or wire us 


Write—’ Phone—Wire 


Murphy Bros. & Company | 


Exclusively Hog Order Buyers 
Telephone Yards 0184 Union Steck Yards, CHICAGO: 























ei Buyers of Live Stock | 
Mc Murray—Johnston—Walker, Inc. 


Ft. Wayne 


Indiana 


eee 








Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 


Indianapolis 
Indiana 
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RECEIPTS AT CENTERS 


SATURDAY, NOVEMBER 3, 1928. 


334 
cook 


3352933 


~ 
Lag 


b+ bo et 09 


yee 
sggeassegeeesagceess | 


9 Sage 
to oe 


WEDNESDAY, NOVEMBER 7, 1928. 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thurs- 
day, Nov. 8, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of 
the Bureau of Agricultural Economics, U. S. Department of Agriculture: 


E. 8T. LOUIS. OMAHA. 
$ yi | -20 $ 8.60@ 9. 


2g 8 


Cah 


KANS. CITY. ST. PAUL. 
$ 8.80@ 9.20 $ 8.75@ 9.10 
8. 9.10 
ene 9.10 
8. 9.00 
8. 8.50 
8. . 8.75 
9.05-221 Ib. 


3 


SAH 
SSS 

; 5545 
© G aKo © 


a 
to 
~ 


8 
8. 
8 
8. 
7 
8 
9. 


FaASSas 


ccccescnccccéseesecs 19.80Q17.5 
LBS.): 


Peeecceeserssedicseoses 


16.50@17.75 
13.50@16.75 


16. 16.75 
18.25@16.00 


16.00@17.00 
18.25@16.00 


16.25@17.25 
18.25@16.25 


10.50@13.25 
g25@10-50 


16.25@17.25 
13.50@16.25 


15.50@16.50 
13.00@15.50 


15.25@17.00 
12.50@15.25 


15.75@16.50 
13.25@15.75 
“ve 0< 16.80@77.75 


15.75@17.00 
+++. 13.75@1T.60 


13.00@15.75 


15.75@17.50 
13.25@15.75 


15.25@17.00 
12.50@15.25 


15.25@17.50 
12.85@15.50 


15.75@16.75 
13.25@15.75 


15.75@17.00 
13.25@15.75 


iss): 


sees es 16.50@18.00 
+. 13.75@17.00 


ss. 11.75@14.00 
-. 8.75@11.75 


11.00@13.25 10.25@12.85 10.75@13.25 
8.25@11.00 8.00@10.25 7.75@10.75 
cvccesccctéddedcocscccs LE.50QI17.29 
cckbenenenesknaiiacossses MELE 

HBIPSRS (850 LBS. DOWN): 
eocccccccoccccccccccces AG TEMES ID 
18.25@14.75 


15.75@17.25 
13.00@15.75 


15.75@17.50 
13.00@15.75 


16.00@16.75 
13.25@16.00 


14.25@15.50 14.50@16.00 
12.75@14.25 12.78@14.50 
7.50@12.75 = 7.75@12.75 


14.50@16.00 
12.25@14.50 
7.15@12.25 
12.00@15.25 
10.50@14.25 
8.75@12.00 


14.50@16.00 
12.00@14.55 
7.50@12.50 


IVERS (850 LBS. UP.): 


eee eeresceseeseseseees 


12.00@15.25 12.25@15.25 
78 0g 25 11, 14.00 
8.50@12.25 9. 12.00 


10.75@11.75 
9.25@10.75 


12.25@14.75 
$5012.00 


10.75@11.50 
9.00@10.75 
7.00@ 9.00 
7.00 


10.25@11.00 


10.75@1 
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THURSDAY, NOVEMBER 8, 1928. 
Hogs. 


28 
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St. Joseph .. 
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St. Paul 
Oklahoma City 
Fort Worth 
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CANADIAN LIVESTOCK PRICES, 
Summary of top prices for livestéek 
at leading Canadien centers fot the 
week ended Nov. 1, 1928, with com 
parisons: 
BUTOHER STEBES. 


A 
— 
id 


Edmonton 
Pr. Albert 
Moose Jaw 
SasKatoon 


BRoPREE: 
33333338 


10.50 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago pack- 
ers for the week ended Thursday, Nov. 
8, 1928, with comparisons: 
Week 


Armour & Oompany 
Anglo-American Prov. Co. 
t & Co 


Independent Pkg. Co.... 
Brennan Pkg. Co 
Agar Pkg. Co 
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PACKERS’ PURCHASES 


of Myvestock 


packers at 
the week Sane November 


paris ane reported to 


; 


. 


EESEEE 


2 


ees, 


National 


A ; Miller & Hart 


4,000 hogs; Independent Packi 


Co., 3,400 hogs; 


gs; 
& Co., 3,300 hogs; Western Pack- 


Lanham es 
ing & Provision Co., 9,900 


hogs; Roberts & Oake, 


3500 hogs; Agar Pkg. Co., 4,900 hogs; others, 


31,000 hogs. 


Totals: Cattle, 
. 71,824. 


941; calves, 6,637; hogs, 116,- 


Hogs. Sheep. 


ay 


iP 


899 
2,040 
292 
1,148 
4,379 
ST. JOSHPH. 
Cattle. Calves. 


637 
260 


281 
‘397 
1,575 


SIOUX CITY. 
Cattle. Calves. 


5,603 
8,162 
3,341 
7,067 
4970 

23 
29,166 


Sheep. 
6,545 
7,189 
3,311 
5,220 


6,738 
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Hogs. 
142 a6 
sales 62 
7,475 Sisiwis 
3,975 
202 
2,994 
1,588 
3,432 
520 


[Bi gi: gSe! , 


Sa 


Plankinton Pkg. Oo. 2, 5,344 
Swift & Co., Chicas wee aspen 
U. D. B. Co., N. 

Go 


4,573 8,323 
WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co..... 872 441 
Delg Pkg. Co....... G7 12 
Wichita Dr. B. Co. 29 sere 
Dunn-Ostertag 
Keefe-LeStourgeon . 


_ 


663 


Sheep. 
6,724 
8,729 

81 
2,522 


18,056 


Hogs. 
13,955 
“oi 
22,543 
pie cic ae, Soe. aan 


Total ......0% +++-18,652 11,082 55,443 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
= week ended November 3, 1928, with com- 
ns. 


Sheep. 
12,121 


25,422 
15,371 
52,923 


Cor. 
week, 
1927. 


St. 


Sioux City . 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee .. 
Wichita 
Denver ... 
St. Paul .... 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock ¥a: for comparatyie periods 
are repo as fo 8: 
RECEIPTS. 

Cattle. Calves. 
Oct. 29...26,073 

. 30... 8,310 

ess 


Hogs. 
Mon., 


Sheep 
808 
17,551 
17,730 
21,623 
12,281 
5,000 
97,993 
81,783 


Potals this week.62,525 11,886 
Previous week .. ‘Bes 13,239 
Year ago . 62, 13,318 


223 62,424 
Two years ago..68,647 12,650 71,233 
Year’s receipts to Nov. 3, with comparative 
totals. 
—November— Year. 
1928. 1927. 1928. 
2,076,732 
657,371 
1,935,597 
32,483 3,333,915 


SHIPMENTS. 
Cattle. Calves. 


1927. 
2,424,612 
602 


115 
6,149,047 
3,227,749 


Hogs. 
99 7,196 
313 5,912 
20 2,361 
212 5,570 
110 7,070 


Sheep. 


Totals this week .18,258 754 
Previous week ..16;842 533 
Year ago. 22,660 761 33,296 
Two years ago. .21,702 1,329 44,139 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Nov. 3..$14.75 $9.05 $5.75 $13.10 
14 9.15 5.80 
9.30 5.70 
12.55 6.00 
11.10 7.75 
9.30 6.40 
7.05 6.75 


28,609 
26,730 


00 
13.75 
18.50 
15.05 
13.75 


Av. 1923-1927 ....$10.75 $9.85 $6.50 $13.74 
SUPPLIES FOR CHICAGO PACKERS. 
Net supply of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards. 
Hogs. 


Cattle. 
*Week ended Nov. 3 ....44, 107,000 
46 136,000 


Previous week 
1927... aed 84,200 
110,871 
94,870 


102,255 


Sheep. 
77,000 


57,951 


*Saturday, 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 


Nov. 3, estimated. 


Wet. ——Prices—— 
received. lbs. Top. Avg. 


*Week ended Nov. 3.. 

1925 

1924 174, 

1923 .. F 7.65 


Avg. 1923-1927 


163,000 237 $10.75 $ 9.85 


*Receipts and average weights for week ended 
Nov. 3, 1928. 


HOG SLADPGHTERINGS. 
ago packers’ hog slaughterings for the week 
ended ‘Nov. 


v. 8, 1928. 


(Chicago livestock prices on opposite page.) 
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Our New Stock House 


makes it possible to supply immediately 
all standard sizes and types of Stevenson 
Regular Doors and the wonder-working 


“Door that Cannot Stand Open’”’ 


Bulletin No. 48—on this door—on request 


Stevenson Cold Storage Door Co. 
Makers of Cold Storage Doors Since 1888 
CHESTER PENNA. 














ter Ice Machinery 


A Leader Since 1882 








Built in accordance with 
the highest standards by 
means of highly developed 
shop equipment—Ample re- 
sources, experienced engi- 
neering and national sales 
and service facilities insure 
the continuous satisfactory 
performance of the equip- 
ment. 


Clip out this ad. Check 
the items in which you are 
interested. Indicate your 
address on border and mail 


Vilter Vertical rder 
to us. No obligation. 


Compressor 








0) Vertical Enclosed Type Compressors, 1 to 60 tons 
0 Horizontal Units 7 to 300 tons 1) Two Stage Units 
(J Shell and Tube Condensers and Cooler [J Pipe Coils 


(] Ammonia Valves and Fittings—Plant Accessories 


The Vilter Manufacturing Co. 


Established 1867 
806-826 CLINTON ST. MILWAUKEE, WIS. 














——— 


AMERICAN 
INSTRUMENTS 


for the promotion of efficiency 
in the packing, sausage making 
and allied industries. They cut 
out guesswork and do away Spring 
with shrinkage, underdone or Ce, 
overdone and off color products. oo oe 


asap Write for Catalog 





CONSOLIDATED ASHCROFT HANCOCK C0, INC 
AMERICAN SCHAEFFER « BUDENBERG DIVISION 


338 Berry Street Brooklyn.N.Y. 





SPECIFY 
MATHIESON 
AMMONIA 


HE complete manufacturing and 

shipping facilities of the Mathie- 

son plant at Niagara Falls, New York, 

assure every purchaser of Mathieson 

Ammonia utmost value in product 

as well as utmost efficiency in service. Warehouse stocks at all 
distributing centers. Just specify EAGLE-THISTLE Ammonia. 


Te MATHIESON ALKALI WORKS Yc 


CAUSTIC SODA 
LiQuiD CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 
SODA ASH 
BLEACHING POWDER 
ANHYDROUS AMMONIA 
AQUA AMMONIA 

















LUSE-STEVENSON CO. 


307 No. Michigan Ave. Chicago, Ill. 























250 PARK AVE. NEW YORK CITY 
PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE CINCINNATI 
Works: Niagara Falls, N.Y.—Saltville, Va. 

Warehouse Siocks at all Distributing Centers 





PACKER, SAUSAGE MAKER, RENDERER 
AND BY-PRODUCT MANUFACTURER 
Ammonia or Carbon 
dioxide systems of 
refrigeration 
Write for Bulletins 
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Ice and Refrigeration 


ICE NOTES. 


The new packing and cold storage 

t of the Method-Pateros Growers’ 

Unit at Pateros, Wash., was placed in 
operation recently. } 

Construction of a modern dairy, to 
include a cold storage and refrigera- 
tin plant, has been begun by the 
gwners of Ebonyhurst Dairy, near Mer- 
cedes, Tex. 

Cudahy Co., Kansas City, Mo., soon 
yill start construction on their new 5- 
sory freezing and cold storage build- 
ing, to cost $125,000, in connection with 
their packing plant. 

The Pulaski Ice & Cold Storage Co. 
has been incorporated at Pulaski, Va., 
with a capital of $20,000, by S. P. Ken- 
nedy and S. O. Kennedy. 

A. J. Pangburn, Inc., operating a cold 
storage warehouse and ice manufactur- 
ing plant at Nebraska City, Neb., plans 
the erection of a new cold storage 
warehouse to cost $400,000. 

The plant of the recently organized 
Racquette Refrigerating Corp., Massena 
Spring, N. Y., is rapidly nearing com- 
pletion. Arthur E. Vail is president 
and general manager of operations. 

The Western Ice & Cold Storage Co., 
Oklahoma City, Okla., will begin con- 
struction soon on an ice manufacturing 
and cold storage plant at Maud, Okla. 

The Wolverine Packing Co., Luding- 
ton, Mich., is planning the enlargement 
of facilities at its present cold storage 
plant. 

A pre-cooling plant costing $20,000 
and with a capacity for 30,000 pounds 
of dressed turkeys, will be installed in 
the near future by the Spiller Grain 
Co. Brady, Tex. 

A three-story addition to the present 
plant of the American Ice & Cold Stor- 
age Co., Everett, Wash., is in process 
of construction, for initial operation by 
next spring. 

The Dumas Ice Co. of Dumas, Ark., 
has purchased a site on which it plans 
erection of a modern cold storage and 
ice plant. 

The Beebe-Gellatly Fruit & Storage 
Co., Wenatchee, Wash., is planning con- 
pecan of a three-story cold storage 
plant. 

A modern cold storage plant is to be 
built by the American Fruit Growers, 
a at Yakima, Wash., to cost $150,- 


Construction of the cold storage 
Plant of A. F. Parsons, Woonsocket, 
8. D., now is under way. 

The Fruit Growers Express Co. has 
Purchased a site in Aberdeen, N. C., 
m which it plans erection of a cold 
storage plant to cost $350,000. 

Construction will begin in the near 
future on a cold storage plant, to cost 
$150,000, for the Southern Fruit Co., 
a. N.C: 

ids ‘are being taken by the Jerpe 
Cold Storage Co., Omaha, Neb., for a 
new cold storage plant to cost $50,000. 

The Las Vegas Dairy & Cold Stor- 
age Co., Las Vegas, Nev., plans the 
building of a modern cold storage plant 


and dairy, the first unit of which will 
cost $65,000. 


The Third District Ice Co., New Or- 
tans, La., is planning to erect a $190,- 


000 ice and cold storage plant in the 
near future. 

Construction of a warehouse includ- 
ing a cold storage department, will be- 
gin soon for the Menard Wool & Mo- 
hair Commission Co., at Menard, Tex. 

The White City Cold Storage Co., 
Chicago, Ill., formerly owned by Cross, 
Roy, Eberhart & Harris, provision 
brokers, has been purchased by the 
United States Cold Storage Co., of Chi- 
cago. 

General contract bids soon will be 
asked by the Schultz Sausage & Pro- 
vision Co., Chicago, IIl., for a proposed 
two-story building, to contain cold stor- 
age and refrigerating equipment. 

The Racquette Refrigerating Co., 
Massena, N. Y., has been incorporated 
with a capital stock of $100,000. 
Arthur E. Vail, Thomas E. Shean and 
W. G. Hawes are the incorporators. 

A permit has been granted to the 
Fresno Consumers Ice Co., to erect a 
cold storage plant in Fresno, Calif. 

The ice manufacturing and cold stor- 
age plant at Waycross, Ga., has been 
completed and placed in operation. 

Sunny-Mont Orchards, Fairmont, W. 
Va., is taking bids on machinery and 
insulation materials for a contemplated 
$50,000 cold storage plant. 

EK. H. Weiner Co., Akron, O., com- 
mission merchants, are inspecting plans 
for the construction of a commission 
house and refrigeration plant. 

The Empire Cold Storage & Packing 
Co. has been incorporated at Salem, 
Ore., with a capital of $75,000. 

Clar Transfer Co., Anderson, Ind., 
plans to construct a dry and cold stor- 
age plant. 

The Cudahy Packing Co., has let 
contracts for erecetion of a $200,000 
cold storage plant at Sioux City, Ia. 


te 


CANADIAN MEAT EXPORTS. 
Increases continue in the export of 
cattle and calves to the United States 
with declines in the exports of hogs, 
bacon and fresh pork. The exports for 
September, 1928, compared with those 
of the same month a year ago are re- 
ported as follows by the Dominion Live 
Stock Branch: 
CATTLE. 
Sept., 1928. Sept., 1927. 
cas eee 


27,638 
28,051 


CALVES, 


Total 


To U. S 
To U. 


Ns fs. Badges gc eee 6,424,700 6,698,400 

ME So Vis oi.c Sa lbgie ninco aed 6,530,200 7,009,600 
BACON. 

To Great Britain, Lbs.....1,640,200 3,992,300 

Ei a a a ert 287,500 

4,332,700 


To Great Britain, Lbs.... 92,600 

Te Us B,Ang BO <siceses 1,463,200 707,200 

Total 1,577,100 982,900 
MUTTON. 


09: ANB sn nie pines 161,700 435,000 
171,200 448,800 


REFRIGERATION IN JAPAN. 


Since 1907 the increase in the use 
of refrigeration in Japan has been 
rapid. For the most part, due to the 
special requirements of the country, 
marine products are the principal foods 
placed in storage. These occupy about 
50 per cent of the refrigerated space. 
Agricultural products occupy about 30 
per cent and animal and dairy products 
about 20 per cent. 

There are in the neighborhood of 
170 cold storage plants in the country. 
These contain in excess of 6,500,000 cu. 
ft. of cold storage space and in excess 
of 165,000 cu. ft. of freezer room space. 
The use of refrigerator cars is increas- 
ing rapidly. At the last census there 
were 996 of these in service. 








Small Space Re- 
quired for This 


Refrigerating Unit 


What better use 
could be made of a 
space 3’-8” long by 
18” wide than to in- 
stall an automatic 
Frick Refrigerating 
Unit? 


Distributors 
everywhere. Bul- 
letins free on re- 
quest. Write now to 
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F. C. ROGERS 


BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 
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Cash Provisions -Beef - Etc 
Central Future Provisions - Grain o Cotton 


6889 Members Chicago Board of Trade 


Daily Price List Sent on Request 


J.C.Wood & Co. | 


105 W. Adams Street BROKERS CHICAGO 





















Packing House Products 
Oldest Brokers in Our Line 





















——— 


WS fake & Company, Jus 


ee Importers and Exporters for the 
Pacific Coast Market 
Provisions, Fats, Oils and all By-Products 














Cl ~*~ SEATTLE, WASH. All Codes PORTLAND, ORE. 
| 
—— 











| SOHN H. BURNS CO., Broker 


Packing House Products Domestic 
407 Produce Exchange, New York City 
Member New York Produce Exchange 
Cable Address: “Jonburns” 






Export 


H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Ma 
Plants, Power Installations, invesligalions 




































H. L. WOODRUFF, INC. 


Live Wire Brokerage Firm 
446 W. 14th St. New York City 
Telephones: Chelsea 7996-7997 


Codes: Cross, Kelly, Utility (Livestock EW.) Lieber’s (5th Ed.) 1134 Marquette Bidg. CHICAGO 
Rep., Wynantskill Mfg. Co., Stockinettes, Troy, N. Y. 
a 
H. P. Henschien R. J. MeLaréa 








HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Ill, 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
a 




















C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bldg., Cincinnati, Ohio 













—_—=) 
W. P. Battle & Co. 
Cotton Seed Products 
































Provisions, Oils, Greases and Tallows 57 and 58 PORTER BLDG. 
Offerings Solicited Memphis Tenn. 
— ee 
saersmnnns —S——) 
Main Office ’ = , Branch Office 
140 W. Van Buren St. » S 148 State St. 
CHICAGO, ILL. Pe —_ = BOSTON 
All Codes Cross Code 


PROVISION BROKERS 

























require- 
ments of buyers located 
all over the United 
States and Canada. Of- 
ferings telegraphed 
promptly on receipt of 















Wo tepho tm Bétpestic, Conaéinn, Baran, 
Australian, 


New Zealand and South 
products on 
brokerage basis. 


' On request, our com: 

plete provision, fresh 
meat, 

—-. F tallow and 






























Nov 


weste 
tion 
annu: 


natio 
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R. S. Sinclair, of T. M. Sinclair & 
Co, Lid. Cedar Rapids, Ia., was in Chi- 
cago this week. 





John W. Hall is still rusticating at 
Hot Springs, Ark., but is expected back 
in the near future. 

Another visitor in Chicago during the 

several days was Frank Hoy, of 
(adahy Brothers Co., Cudahy, Wis. 


J. T. McMillan, president of the J. T. 
McMillan Co., St. Paul, Minn., was a 
visitor in Chicago this week on busi- 
ness. 


Robert G. Denton, superintendent of 
Major Bros. Packing Co., Mishawaka, 
Ind, was in the city a few days ago 
taking care of business. — 

Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 28,638 cattle, 7,378 calves, 
67,720 hogs and 26,661 sheep. 


H. 0. McConkey, one of the best- 
known pork experts in the industry and 
formerly pork superintendent at the 
plant of E. Kahn’s Sons Co., Cincinnati, 
was in Chicago this week visiting 
friends. 





Provision shipments from. Chicago 
for the week ended Nov. 3, 1928, with 
comparisons, are reported as follows: 

Cor. week, 

Last wk. Prev. wk. 1927. 
Cured meats, Ibs...21,737,000 21,233,000 20,598,000 
Fresh meats, Ibs...40,426,000 35,213,000 39,253,000 
lard, Ibs...........12,832,000 9,621,000 11,479,000 


T. F. Driscoll, advertising manager 
of Armour and Company, was elected 
western vice-president of the Associa- 
tin of National Advertisers at the 
anual convention of the organization 
held in Atlantic City, N. J., recently. 
Mr. Driscoll is an active figure in 
national advertising circles. 


R. S. Solinsky, district sales manager 
of the Continental Can Company, Chi- 
cago, spent three or four days at the 
New York offices of the company after 
attending the Detroit convention of the 
Paint, Oil and Varnish Association and 
afew days at the convention of the 
Institute of American Meat Packers at 
Atlantic City. 





Because of expanding business in and 
around Chicago, Charles B. Estabrook, 
formerly of G. S. Wood Company, has 
been added to the Chicago district sales 
foree of the Du Pont Cellopharie Com- 
pany. Mr. Estabrook’s headquarters 
will be in the Cellophane office at 120 
South La Salle Street, State Bank 

ding. He will call on all manufac- 
turers of package merchandise in terri- 
‘ory surrounding Chicago. 


SE atl 
TEMPERATURE CONTROL SERVICE 
Consolidated Ashcroft Hancock Co., 














» announce the removal of their Chi- 
(ago office to 605 W. Washington 
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Chicago Section 


boulevard, effective November 15. This 
office will house al8o the staff of 
American Schaeffer & Budenberg Divi- 
sion, recently consolidated. 

G Binz, formerly general sales 
manager of American Schaeffer & 
Budenberg Corporation, has been ap- 
pointed sales manager in charge of the 
Western industrial division, with head- 
quarters in Chicago. The Western 
division will handle the business of the 
company in all of that part of the 
United States and Canada west of a 
line drawn from Toronto, Ont., to New 
Orleans, La. The company asks its 
customers and prospects located in this 
western section in the future to direct 
their correspondence to Chicago. Mr. 
Binz is an authority widely known in 
the meat industry. 

Complete stocks will be carried of 
Ashcroft and American gauges, Con- 
solidated and American safety and re- 
lief valves, Hancock valves and inspira- 
tors and American industrial instru- 
ments. A central repair and service 
department has also been established 
in Chicago, in charge of a competent 
instrument engineer. 


a \ 


POWER ENGINEERING 
CONFERENCE. 


The Fourth Midwest Power Engi- 
neering Conference will be held at the 
Palmer House, Chicago, IIl., February 
11, 12, 18 and 14, 1928. The conference 
will be sponsored by local sections and 
regional divisions of a number of engi- 
neering associations, including the 
American Society of Mechanical Engi- 
neers, the American Society of Heating 
and Ventilating Engineers and the 
American Society of Refrigerating 
Engineers. 





T. F. DRISCOLL. 
Advertising manager of Armour and 
Company who has been elected western 
vice-president of the Association of 
National Advertisers. 
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TRADE GLEANINGS 


Armour and Company will open soon 
a new and completely equipped branch 
plant at Lubbock, Tex. 

The Southern Cotton Oil Co. has 
bought the mill of the Lafayette Cotton 
Oil Co., Lafayette, Ala. 

The Clinton Cotton Oil Co., Clinton, 
S. C., has been incorporated with a 
capital stock of $50,000. 

The capital stock of the American 
Packing Co., St. Louis, Mo., has been 
increased from $500,000 to $1,000,000. 

A new cold storage plant is being 
planned by the Cudahy Packing Co. for 
Sioux City, Iowa. Construction will 
be started in the near future. 

The Jos. Phillips Sausage Co., Wash- 
ington, D. C., is having plans made 
for a new two-story plant. Henschien 
& McLaren, Chicago, are the archi- 
tects. 

The Schultz Sausage & Provision 
Co., Chicago, Ill. is planning a new 
plant which will be completely equipped 
with all modern machinery and refrig- 
eration. 

The Mulberry Cotton Seed Co., 
Yoakum, Tex., has been incorporated 
with a capital stock of $30,000. Sam 
Hamburger and Homer S. Frady are 
the incorporators. 

The Progressive Packing Co., 1141 
W. 47th St., Chicago, Ill., has been 
incorporated with a capital stock of 
$40,000 by Joseph Ott, H. C. Goettsche 
and Emmett Cavanaugh. 

The Milwaukee Dressed Beef Co., 
Milwaukee, Wis., has been incorporated 
with a capital stock of $15,000. A. 
Tarkow, A. Zitron, R. Tarkow and P. 
Zitron are the incorporators. 

The Cairo Packing Co., Cairo, III., 
commenced operations during the last 
week in October. As announced pre- 
viously in THE NATIONAL PROVISIONER, 
the Cairo Packing Co. recently took 
over the plant of the Bucher Packing 
Co. This has been remodeled and mod- 
ernized. 

To more closely associate the com- 
pany name with the product, the Power 
Plant Equipment Co., Kansas City, 
Mo., has changed its name to The Mar- 
ley Company. The same personnel as 
formerly will continue to direct its ac- 
tivities. The company has also opened 
a direct branch office at 342 Madison 
Ave., New York City. 


rr ors 


CROSS HAS NOT RETIRED. 

In the announcement last week of 
changes in the firm of Cross, Roy, 
Eberhart & Harris, by which it becomes 
Cross, Roy & Harris, it was stated 
that A. E. Cross was retiring. Mr. 
Cross announces that he agrees with 
the late Mark Twain, who in comiient- 
ing upon a false report of his death 
said “the report was slightly exagge- 
rated.” Mr. Cross is turning over the 
cash provision businéss to his former 
aids, who constitute the firm of Lee & 
Waldron, but his firm retains its future 
biisiness in provisions, grain, etc.; and 
Mr. Cross will continue to have his 
offices at the old stand in the Postal 
Telegraph building. 


. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 








CASH PRICES. FUTURE PRICES. 
Based on Actual Carlot Trading, Thursday, SATURDAY, NOVEMBER 3, 1928. 
Nov. 8, 1928. Open. High. Lew. Close. 
LARD— 
Regular Hams. 
= G g.p, Dec. ..-11.55 11.55 11.55 11.55 
>. dae. ee 12.00 11.97%  11.97%4ax 
Ee eee Pam 16% 20% May ....... ee cuak 12.30 
So RS lt ge 16% 20 CLEAR BELLIES— 
SOME a csc kiguannpanemees 16% 19% ; 
BO ScdécubWsaasapneeen 16% BAL. DOR.) asaiecce sama 27 12.2714b 
IGD-1B. .w2 cccccevcvvccees 16 19% SHORT RIB 
18-20 .. 15% @16 19% Deo nai 1L0734n 
10-16 Range. 16% es Jon eos cove cece ecce pity 
16-22 Range. 15% @16 aes bese 2Se9 
Ss. P. Boiling Hams. MONDAY, NOVEMBER 5, 1928. 
Select. Open. High. Low. Close. 
99 LARD— ; 
20 Ns 20s ween bts ts bam oe 
19 Dec. ...11.57% 11.65 11.55 11.5 
Jan. ...12.07% 12.10 12.00 12. 00 
Mar. ...12.30 13.90 12.17% 12.171%4b 
BP. May ooc nese con sans 12.35ax 
Sesewaeeschbeeaeaks “§ 20% CLEAR BELLIES— 
seep eeeeeeeeeeeeees 17 20% Nov. ...11.85 11.87% =:11.75 11.80b 
ot ne eeeeeeeeeeeeees 16% 19% Dec. ...12.00 12.00 12.00 12.00 
stent eeeeeeee ewes oo as Jan. ...12.30 12.35 12.30 12.30ax 
SEARO T 15%, SHORT RIBS— 
ape ben Ws eeanseuese~ 14% 16% Sere Sane sae 11.07%4n 
ch TE 14% Jan. ...11.30 11.30 11.30 11.30 





1 
14% TUESDAY, NOVEMBER 6, 1928. 
oF HOLIDAY—NO MARKET. 
16% ; No session of Chicago Board of Trade Tuesday, 
14% November 6th, Election Day. 
3% WEDNESDAY, NOVEMBER 7, 1928. 
13% Open. High. Low. Close. 
LARD— 
Nov. ...11.40 11.40 11.40 11.40 
Cured. Dec. |:711.60 11.60 11.52% 11.55 
a serene eras © 15% 16 Jan. ...12.00 12.00 11.95 11.9714b 
SURPRISES Ue 15%4 16 Feb. ...12.071%4 12.07% 12.07% 12.07% 
Ot RRR Ree E 15%4 15% Mar. ...12.17%4 12.17% 12.1214 12.1744 
PIChcsccseckebcntcans 14% 15 May ...12.37% 12.37% 12.32% 12.32%b 
14-16 wcccccccccccscvcces 14% 14% CLEAR BELLI 
RROD risisw-ncehcsseskse? 14 4% x ate te 
Nov. ...11.85 12.00 11.85 12.00 
Square Cut and Seedless. SS pp uit ah 12.00b 
D. S. Bellies. Jan. ...12.35 12.40 12.35 12,40 
Clear. Rib. SHORT RIBS— 
aoe Bis. sctiwos ei Saat 11.0744n 
fina sseabesieis — 5g eee Jam oe cee 11.30n 
Dees ecceeusubokane 12% 12% . , 9 
DAME cc csuccedeobnateree 1214 12% 7=onee Ax, NOVEMBER . om. 
BEE .nasvuagsckonigennat 12% 2% ». eh. = Law. Close. 
MOS <p icheteuetess scene 12% 12 
peta ee 12% ek SIN: 55 sn ae roa 11.40ax 
ne a ene oe 11% 11% Dee. ooh 11.55 11.50 11.55ax 
em. 253M: : 11.95 11.97% 
D. 8. Fat Backs. Sere pee nace 12.0714n 
ee ee ae rr 10% Mar. ...12.17% 12.17% 12.12% 12.12%b 
RRM cots occ cewkiouek sees cokest=sens | ee ee eel oni 12,3214b 
W214 .nccccccccccccccccccccccccccccscceres 11% #OLEAR BELLIZS— 
1 ELSE OTF BER SE Ry 12 N 12.008 
MEMEB  tniccnatcteencer beset bencuteneeey 12% ae. cee sees sees see. . 
“SIRES 25 A RRR NR RIG RR ARS <t 13 CC. ee wane woos wees 12.00b 
BOI i eo. epithe ae ods. age othe 4 13%, .Jan. ...12.45 12.45 12.45 12.45 


ee ee shies wep s 11.07%4n 
SD. + wpipewvuswenesaehs se Wewedeb snp noe ss 124 
EE asnbenrebaseeannsebbabeose _p0)4109%0% 12 SRE eee ane che Pas canna 
cg REESE Oe ee ee ee 11% FRIDAY, NOVEMBER 9, 1928. 
FEE nc cadet sss bee sche absence svsscosdeagess 11% Open. High. Low. Close. 
Other D. S. Meats. eee mee at ie ae 
“ ox sn Nov. ...11. P . ° 
RED SE GNM. ..-<.--.- = 1% Dec. |:111.52%-55 11.62% 11.52% 11.62% 
Extra Short Ribs............ 35-45 11% J 12/00 sy “ mK 
Ce SI oa 6-8 113, On... km 12.07% 11.97% 12.05b 
nea Aca 1 M Feb. |. .12.05 12.15 12.05 12:15b 
GROG BORROS sosscccceccsss. 4-6 11 ie ex -¥ + "901 
ere 10% Mar. ...12.15 12.27%4 12.15 12.22%6b 
* May ...12.87% 12.45 12.35 12.421%4b 
Lard. CLEAR BELLIES— 
Prime Steam, tierces..................2.5. 11.40 Noy. .. 11 87% 11.87% 11.87% 11.87% 
ge er eee 14S Ge ies TXT, ort 12.00b— 
Jan: .. Ys. 87% 12.37% 12.87% 12.3714 
SHORT RIBS— 
DOC. os. see eee chee 11.0744n 
Jan. ... .6e. re esse 11.30n 
—_@——_ 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Nov. 20, 1928, 
show exports from the country were 
as follows: To England, 186,973 quar- 
ters; to the Continent, 4,644; others, 
none. 

Exports of the previous week were 
as follows: To England, 53,738 quar- 
ters, to the Continent, 5,105; others, 
none. 
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CHICAGO RETAIL MEATs 


Beef. 

Week 

ended Nov. 7. Cor. wk, 1927, 

No. No. No. No. No : 

aS * 

Rib roast, hvy. end.85 30 16 25 

Rib roast, It. end 45 35 20 40 

Chuck Roast ...... 34 30 21 2% 

Steaks, round ..... 55 50 25 45 

Steaks, sirl. Ist cut. 4 45 22 45 
Steaks, porterh. . 





BRABSSBB *: 
SSS SERRSEes ©: 




















Nove 


WI 


Prime 0 


Steaks, flank ....... 38 25 18 28 ie 
Beef stew, chuck... 2 1% % Hind = 
Corned briskets, Fore 
ED as 4 0b p00 28 24 18 24 2 
Corned plates 15 10 16 #1 se U 
Corned rumps, bnils. .25 2 18 22 seer 
Steer 
Lamb. er sl 
Good. Com. Good. (om § Seer L 
Hindquarters ...... 35 27 35 % Steer Li 
ee rrr 40 28 40 30 tow Lo 
>= 22 15 20 ot Cow She 
Chops, shoulder ....25 20 25 20 Cow Lai 
Chops, rib and loin. .60 25 55 25 Steer -- 
Steer 
Mutton. Cow Ril 
DE: cwancsedensseeu 24 26 Cow 
BM csccsn¥ersucet 10 ie 1° eS 
BROUIAEES 2. ccccccce 14 7 16 “3 Steer Cl 
Chops, rib and loin.35 “ 35 ie Steer Cl 
Cow Rot 
Pork. Cow Chi 
Loins, ,8@10 av. ........ 28 @30 28 @20 Steer Pl 
Loins, 10@12 av. ........ 26 @28 26 Medium 
Loins, 12@14 av. ........ 25 @27 24 Briskets, 
Loins, 14 and over ......21 @24 21 Steer Ne 
OS ee som @30 32 Cow Nav 
PME ccncsenes sence @23 18 Fore She 
Butts .... --. @S Hind Shi 
Spareribs @22 Strip Lo 
Hocks ...... - @14 4 Strip Le 
Leaf lard, raw........... @14 = 
; Veal. bet Te 
er 
Hindquarters .........0% 30 @35 28 Bump Bi 
Forequarters ............ 22 @24 16 Fank St 
iw SAS Serre - pte Shoulder 
WORSIS wcccccncccsceccce 14 Hanging 
TET Te 18 @22 122 
PE. cine ceacs<odenuha @50 
Rib and loin chops..... @50 ge Brains ( 
Butchers’ Offal. nll 
ERE PR pr eee a @ 5% 6 Sweetbre 
a err @ 3 Ox-Tail, 
Bone, per 100 lbs........ @50 Preah T 
rs @22 17 Fresh Tr 
ee pakssch a sien ae @21 vers. 
oe er ee ee @12 Kidneys, 
CURING MATERIALS. - C 
Bole. Seen Bong 0 
Nitrite of Soda, 1. c. 1. Chicago..... 9% Good Bac 
Saltpetre, less than * bbl. lots, t:o.b. pa Medium - 
Dene. BORE, GUAR co ccvecscweuance oo 1) 7 
OE ree cossean 
Medium crystals 6 shes see eeseunnn Brains, ¢ 
TAPED. CEFTMIS o.0cccccdicvesiss . 8 Sweetbre; 
rfd. gran. Nitrate of Soda.. % & Calf Liv. 
Saltpetre, iy bbl. lots, sy R. X38 
ee SRR ae 4 
Bean cr eee eens sage ue Li 
um —— osseecececsnesseue Medium 
Large crystals ..........2+-+.s05 8% Choice Sg 
Dbl. rfd. om Nitrate of Soda.. 3 Medium 
Boric acid, carloads, pwd., bbls... 8 Choice Fy 
Crystals ‘to powdered, in bbis., in Medium 












5-ton lots or more...........+ 9% Hd 






















In bbls. in less than 5-ton lots. . 8% lamb To: 
Borax, carloads, powdered, in bbls... 5 lamb Ki 
In ton lots, gran. or pow., bbls... 
Salt— 
Granulated, car “a -” ton, f.o.b, Ohb may 
cago, bulk cocccececcccs occecnseeenn Heavy Se 
— « car lots, - “ton, f.o.b. ora light Sa¢ 
Rock, carlots, “per “ton, f.0.b. “Chicago... 10 ie 
Sagar— Mutton 1 
Raw sugar, 96 basis, f.0.b. New Or- Matton 1 
DEORE os. s00se sci nesewcecavaantanne = Matton § 
Second sugar, 90 basis .........+++ ed Tor 
Syrup, testing 63 and 65 combined su- : Sheep He 
crose and invert, New York.....-. a 
Standard gran. f.o.b. refiners (2%).. Park Lo 
Packers’ curing sugar, 100 Ib. bags, Calas ir 
Packer’ Nautng’wugur, 200 th bags, 0g Sine 
ackers’ g sugar, \ | 
f.o.b. Reserve, La., less 2%...-+- @4.8 BH Terderioi 


EF 


Plans for a three-story cold storage 
warehouse, to cost $100,000, are being 
considered by the Arkansas Cold Stor 
age Co., of Little Rock, Ark. 

A wholesale meat packing and cold 
storage plant is to be erected om the 
1,000-acre site recently hy 
Pfirrmann Brothers, of Los Angeles 
Calif., at Tehachapi, Calif. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 





DOMESTIC SA USAGE. 


ene A Style sausage, fresh in link. 
Country style sausage, fresh in bulk. 
Country style sausage, 
Frankfurts in sheep casings 
Frankfurts in hog casings 

Bologna in beef bungs, choice 


Bologna in beef middles, eholee 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs.... 
Liver sausage in beef rounds 


= 


New England ppenens '- schsaiad 


BES ERIBSEBE MS ; 
BSS soeeeres °F 





DRY SAUSAGE. 


Thuringer Cervelet 





Cow Loin Ends ‘(ins 


eee 


B. Cc. Pa ny new condition 


Genoa style Salami 





SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


SERESS 


Large tins, 1 to crate 
Frankfurt style sausage in sheep casings 
Small tins, 2 to crate 
Large tins, 1 to crate 
Frankfurt style sausage in pork casings— 


ee ee ge ee anna 

Beef Tenderloins, No.1.. @70 = ## $=@70 + #£«Smaiil tins, 2 to crate................cc00. 

Large tins, 1 to crate DMitateO’ Na avila tage leia acer at 9.00 

Smoked link sausage in pork casings— 
t 





Large tins, 1 to crate 


SAUSAGE MATERIALS. 
Regular pork trimmings 
Special lean pork trimmings @13% 
Extra lean pork trimmings............ 1‘. 
Neck bone trimmings 
Pork cheek meat 


Native a bull meat (heavy) 


Beef Products. 





Dr. bologna bulls, 


SAUSAGE CASINGS. 





Veal Products. 


Domestic round, 180 pack 
Domestic round. 140 pack 
Wide export rounds 
Medium export rounds 
Narrow export rounds 


No. 1 domestic bungs.......... 1. 





2 


= 


easenene 


- per 100 yds...... 
00 yd 


Large prime bungs.. 
Medium prime bungs 
Small prime bungs 
Middles 





Fresh Pork, Ete. 
VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib 
Honeycomb tripe. 206-16 bbl 
Pocket heneyoomb tripe, 200-1b. bbl 00 

WN sina weve sig ds'e a git awe 15.50 
Pork tongues, “200-1. bbl 
Lamb tongues, long = coed = 
Lamb 


BARRELED PORK AND BEEF, 
Family back pork, 20 to! 34 Pieces ae 
Family back pork, 35 to 38 pieces 
Clear back pork. 40 to 50 p’ 
Clear plate » and 25 to 30 pieces 


Tee 
Zz 





SERS. 





Tf 


FF 


SERS 
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COOPERAGE. 
Ash pork barrels, black iron hoops.$1.55 @1.571 
Oak pork barrels, black iron hoops. 1.80 @1.85 
Ash pork barrels, galv. iron hoops. 1.75 @1. 17% 


White oak ham tierces............ @3. 12%4 

Red oak lard tierces.............. 2.2214 @2.25 

White oak lard tierces............ 2.42146@2.45 
OLEOMARGARINE. 


Highest grade natural color animal fat 

margarine in 1 Ib. cartons, rolls or 

prints, f.0.b. Chicago .........ee00. @25 
White animal fat margarine in 1 lb. 

cartons, rolls or prints, f.o.b. Chicago @21% 
Nut, 1 lb. cartons, f.o.b. Chicago...... @18 

30 and 60 lb. solid packed tubs, 
le per lb. less.) 

Pastry, 60-lb. tubs, f.0.b. Chicago.... @16 


DRY SALT MEATS. 



















Po ea Se oe @11% 
i Pr ye errr @11% 
Short clear middles, 60-lb. avg......... @13% 
Clear bellies, 18@20 lbs............... @12% 
Clear bellies, 14@16 lbs..... at @13%4 
Rib bellies, 20@25 Ibs.... hae @12% 
Rib bellies, 25@30 Ibs................ @12% 
Pe ee ee @11% 
Fat backs, 14@16 lbs................. @11% 
errr ror re rr eee @12 

ea Ca oe Aa oe Ce eas eee ay casen'e @10% 

WHOLESALE SMOKED MEATS. 
Fancy reg. hams, 14@16 lbs........... @26% 
Fancy skd. hams, 14@16 lbs........... @28% 
Standard reg. hams, 14@16 lbs ’ @25% 
py a >E eerreee =e »22 
Vamey Deocm, GEbe Ihe... ....ccccccees @30% 
Standard bacon, 6@8 Ibs............. @25 
No. 1 Beef Ham Sets, smoked— 

pS ere err @47% 

CS GE es Soc asctseceeeees @40 

Hnuckies, GG@O lhe. ......... cece @44% 
Cooked hams, choice, skin on, fatted.. @40 
Cooked hams, choice, skinned, fatted.. @41 
Cooked hams, choice, skinless, fatted.. @43 
Cooked picnics, skin on, fatted........ @28 
Cooked picnics, skinned, fatted........ @30 
Cooked loin roll, smoked............... @45 

ANIMAL OILS. 
Prime edible lard oil...............-- 15% 
Headlight burning oil................. 6 138% 
PS a a a Rr ire 13% 
(Bp PS Sy | Sere @13% 
SE, PO. Wiekia-cd 5 dnewscite. ccuscteee 12% 
pe a | eee era 124% 
PS OU RT reer ord re ee 11% 
We Ee NG he Coico t ceo cad chen sspes @11% 
pe ee See er ere @i1y% 
PRO A | ee rte 184% 
Po we i Re re ee 14% 
Special neatsfoot oil 12% 
Extra neatsfoot oil.......... 12% 
No. 1 neatsfoot oil @12 
PE eer eee Te @11.35 
Prime steam, cash in tierces.......... @11.40 
Kettle rendered, tierces.............. 11.87@12.00 
ReGned: lard, boxes, No M. ccc ccccss @12.00 
PS Seen iat @11.50 
DE ht ahs van pihvnc engi anadedetawes @14.00 
IIE 3 Shida Seas ORew doadnpic satetanrae @11.50 
OLEO OIL AND STEARINE. 
Oleo oil, extra, in tierces.............. 124%@12% 
GORE SNE nos kidd Rea ska eciend vade 114% @12 
Pee rs SO EN... 64.0.0: c .ccaisne ses 114%@11% 
Py eS Rn are 114%@11% 
PRR es We INS ss cree sc cases shes 10% @11 
Prime oleo stearine, edible........... 104%'@10% 
TALLOWS AND GREASES. 
Edible tallow, under 1% acid, 45 titre. re 4 9% 
Prime packers tallow...... %@ 9% 
No. 1 tallow, 10% f. Y a. @ 8% 
No. 2 tallow, f.f. @ 7% 
Choice white grease................60. 9 @9% 
PO eee «+e. 84%@ 9 
B-White grease, max., 5% acid....... 8%4@ 8% 
Yellow grease, 10@15 f.f.a............ 84%@ &%& 
Brown grease, 40% f.f.a.............-. 7%@ 7% 
VEGETABLE OILS. 

Crade cottonseed oi! in cane, f.o.b. 

Valley points, nom., prompt......... @ 8 
White, deodorized, in ‘bbls. Cc. “a f.. Chgo. 10%@! 0% 
Yellow, deodorizéd, ie | ae 10%@10% 
Soap stock, 50% f.f.a., f.o.b.......... @3 
Corn oil, in tanks, f.o.b. mills........ 8%@ 8% 

bean. seller’s tank, f.0.b. ~ wt. 9%@ 9% 


Cocoanut oil seller’s tanks, f.0.b. .-ast. 7%@ 8 
Refined in bbls., c.a.f., Chicago, nom..10 @10\% 


SPICES. 
Whole. Ground 

—— i pb Wibiee toe OG 60d es aise 23 2a 

EN re eed peer ee 15 1s 
Stoves Se Avis 6 iia hin We winsdaa ect ae a 36% 
REE <0 u's ccntweces eu tiens cay es 10% 
NNIGE: alana 's' 0} Shee New Sore! 6 agh aa tie 2 
MER Sa esse be nae ene pets cade) 1.10 
Nutmeg ..... 
Pepper, black 45 
Pepper, Cayenne a ay 40 
Pepper, red ri 35 
Pepper, white 62% 








Retail Section 


Courtesy Pays 


Meat Dealer Finds It Profitable 
to Keep It in Stock 
By Max O. Cullen. 


One of the most important 
items in the stock of the success- 
ful retail meat dealer today is a 
small package labeled “Courtesy.” 


Little effort is consumed in pro- 
ducing this article, the dealer 
pays nothing to acquire it, its up- 
keep is negligible, and it de- 
teriorates only as it is not used. 

Yet few items exert so much 
influence on the turnover of retail 
stocks, or have so much bearing 
on successful meat merchandis- 
ing as does simple, everyday 
courtesy. 

Courtesy, though intangible, is 
worth cultivating and practicing, 
not only upon those customers 
who come into your shop, but 
toward everyone with whom you 
come in contact. 


Be Courteous Always. 


It is said that “practice makes per- 
fect.” Merely to affect a courteous man- 
ner when you see money coming in over 
the counter, and then to drop the mask 
as soon as a salesman enters, or when 
you are on the street, is tearing down 
a good habit which rightfully should 
be a part of yourself. 

Often men who are as friendly as 
possible to customers in the store, ab- 
solutely ignore those same customers 
upon the street. It isn’t usually in- 
tentional, but nevertheless it hurts the 
feelings of those persons and is often 
remembered when the time arrives for 
additional purchases. 

It is neither necessary nor advisable 
for the clerk (or owner, if he happens 
to serve in his own store) to stand 
and visit with his customers. Be friend- 
ly and try to remember when you are 
on the street, that the person coming 
toward you is just as much your cus- 
tomer then as she was when spending 
her money in your market. 

People are human and, while it is 
generally recognized as good business 
to say “Good morning, Mrs. Smith” 
when Mrs. Smith yentures into your 
shop, that same rule applies when you 
meet her on the sidewalk. 


Beware the Brief Case. 


Another thing to consider is that 
salesmen are only human beings. 
Because a man carries a brief case 
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is no reason to believe that he has not 
money to spend in your store. 

You never know but what he may be 
a new arrival in your neighborhood and 
a prospective customer. 

Once a salesman on his way home 
stopped in his neighborhood market 
to make a purchase. The boss finished 
the customer that he was waiting upon 
then turned and started to run some 
meat through the grinder. 

At various intervals during the next 
fifteen minutes he would look oyer his 
shoulder at the man standing in the 
front part of the shop. Finally he went 
up to the salesman and asked, “What 
kind of pills have you got?” 

Get Your Customers Right. 

It happened, in this particular in- 
stance, that the boss was mistaken; but 
what if he had not been wrong? 

Salesmen are human. Their time is 
valuable and, besides, they are travel- 
ing all over the country, and if the re- 
tailer tries he usually can get some 
good ideas from these men. 

Salesmen ordinarily are rather intel- 
ligent. They should, and usually do, 








Tell ’Em How to Do It! 


Here is something your 
customers will “eat up,” Mr. 
Retailer! 

Very few people know the 
proper way to carve meat at 
the table. A series of two 
articles tells how in plain 
language and shows how by 
means of pictures. Every 
housewife will be glad to 
read it—and so will her hus- 
band. 

These two articles have 
been combined and _  re- 
printed. They may be had 
in quantities at cost, with 
your name on them, if you 
desire. 


Order a supply to distrib- 
ute to your trade. Use the 
coupon below. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 


Please send me.......... reprints 
of your article on “Meat Carving.” 
These are to be billed me at cost. |} 
Put my name on them, as follows: 
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has bee! 
of $15,0 
are the 
Geors 
meat bt 
k . . Wash. 
now more about their particular proj. < 
uct than the retailer. “terest 
Furthermore, they know what Market 
progressive retailers are doing in gj § (lau 
ferent parts of the state, and as qm» jy yurcha 
sult it is good business to listen to Med 
them and learn as much as retail 1 
It must be admitted that at times i, ff Ore. U 
seems as though salesmen take tg, § Market 
much of a merchant’s time, but they ay BW 
indispensable to the man in the pow 
business. By practicing a little of their § tail me 
tact and diplomacy, others will fing j 
easier and more natural to approach Is 
customers in the same manner: CHR 
Courtesy pays big dividends, An 
mm book f 
NEWS OF THE RETAILERS ff“... 
Sewell’s United Stores have gy. SF M 
ceeded to the meat and grocery busi- . 
ness of the A. W. Sewell Co., Elko, Ore. The 
The L. & G. Grocery and Meat Map wife’s 
ket has been opened at 1423 Octaya & by 8 
St., San Francisco, Calif. printe 
A meat department has been painti? 
to the Mariott Grocery, Cashion, Ok pose. 
P. L. Wall has engaged in the retail which 
meat business in Mountridge, Kan. b 
Henry Schwarz & Son have pyr ag 
chased the Peoples Central Mar weape 
Heppner, Ore., from V. J. Fitzpat have. 
Charles Rambo has bought the Fou 
and grocery business of R. E. and ae the lo 
Estell, Midvale, Ida. of me 
The meat market of Wm. Tibio, Mon- J j,ijor. 
trose, S. D., was damaged by fire re- 
cently. The loss was about $1,500. ato 
Means Brothers, retail meat dealen, need | 
Iowa City, Ia., are building a new store § the U 
building. were 
J. P. Atkinson has discontinued his The 
retail meat business in Belmont, Wig. Bang , 
Boehm and Doerner, Sauk Rapids, the 
Minn., have been succeeded in the re 2 | 
tail meat business by Jos. Boehm. House 
Vern Einhardt has opened a retail § tions, 
meat market at Cliff and Marjorie St. ugg 
Battle Creek, Mich. wien 
Huyck and Huyck, retail meat deal- pe 
ers, Hawarden, Ia., have dis of ; 
their business to Grant Brothers. dress 
Gus Stenberg, Minot, N. D., hag day 
his interest in the Nu Way Meat Mar- Th 
ket to G. T. Neverson. i gette 
McCutcheon and Ratz have 4 . 
‘of their retail market in Pine Islan, § "tai 
Minn., to Lawrence Thomforde. : it me 
L. W. Schultz has sold his interest® § ty jj 
the City Meat Market, Lake Crystal, It 
Minn., to L. M. Jacobson. more 
James Cherry has taken over % bund 
management of the meat business with 
Schlessler Bros., The Dalles, Ore. tions 
Hugh L. C. Wilson has sold 100 
meat and grocery business, 2¢ hung 
Monroe St., Spokane, Wash. 01 
I. Eade has engaged in the rial § 
meat business at 6308 Misson St. 8 Boat 
Francisco, Calif. TION 
W. P. Mitchell and son, Sunnyside 9. 
Wash., have added a grocery depatt ka 
ment to their retail meat business. 
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has been chartered with a capital stock 
f $15,000. L. E. Hoffman and M. Olds 


incorporators. 
ee Tavener has purchased the 
meat business of E. Erndruff, Yoncalla, 


. Katz, Elkader, Ia., has sold his 
interest in the Frick and Katz Meat 


t to F. L. Speck. p 
Re eode Teepers, Wilson, Wis., has 
purchased the meat market of J. N. 


ad J. Anderson has engaged in the 
‘| meat business in Cottage Grove, 
Qre, under the name of the Quality 


B. Wr. Jagow has discontinued his re- 
ail meat. business in West Bend, Wis. 
Anton Lukes has engaged in the re- 
tail meat business in New Lisbon, Wis. 


ey ee 
(HRISTMAS MEAT RECIPE BOOK. 

An usually attractive meat recipe 
hook for retailers to distribute to their 
customers at Christmas time has been 
prepared by the National Live Stock 
and Meat Board. 

The book is known as the “House- 
wife's Meat Calendar, 1929.” It is 5% 
by 8 inches in size, with the cover 
printed in full colors from an original 
painting made especially for the pur- 
pose. It contains 117 recipes, all of 
which were carefully selected and tested 
by an expert. They are the kind of 
recipes that every housewife is glad to 
have. 

Four colored meat charts indicating 
the location on the carcass of each cut 
of meat are also included. Many re- 
tailers like to have such charts to pass 
on to their customers, and to meet this 
need the charts originally prepared by 
the U. S. Department of Agriculture 
were included. 

The recipes are for all kinds of meat 
and are arranged for each month of 
the year. Included with them are 
household helps, hints on table decora- 
tions, ideas for entertaining and other 
suggestions dear to the heart of home- 
makers. Space is left on the front 
cover for the retailer’s name and ad- 
dress to be printed together with holi- 
day greetings. 

The book is designed as a business 
getter and good-will builder for the 
retail meat dealer. At the same time 
tt meets his need of a holiday greeting 
to his trade. 

It can be purchased in lots of 100 or 
more. The price is $8.75 for the first 
hundred, $8.00 for the second hundred, 
With a decrease of 50c for each addi- 
tional hundred thereafter. In lots of 
he more, the cost is $4.80 per 
Orders with checks made payable to 

National Live Stock and Meat 
d may be sent direct to THE Na- 
oo PROVISIONER, 407 S. Dearborn 
treet, Chicago, Ill. Sample books will 

sent to retail meat dealers or pack- 
a on request accompanied by post- 
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Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered. 

Address your inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 




















Meat and Fruit Store 


What is the best layout for a com- 
bination meat and fruit store? 

How should the cooler be built so as 
to give best results in chilling melons 
and in storing vegetables? 

These are some of the points raised 
by a Southern meat retailer who plans 
to include fresh fruits and vegetables 
with his meats. He says: 

Editor The National Provisioner: 

It is our intention to open up another retail 
store featuring fresh fruits and vegetables in 
connection with a fine line of meats. 

In so doing we plan to build a storage cooler 
for the purpose of taking care of vegetables, 
also for chilling melons. 

This cooler will be built upon a concrete floor, 
14 in. wall to back and one end. Dimensions 
12x10x9 ft. high. 

We would appreciate any help you can give us 
in building the cooler also in the arrangement 
of the store. 

The inquirer asks for assistance in 
laying out his store, but unfortunately 
he does not give the dimensions of the 
store. 

Generally speaking, a meat and vege- 
table store is laid out with meats on 
one side and vegetables on the other. 
The cooler is in the rear with an “L” 
shaped counter. Without a detailed 
floor plan it is impossible to give more 
than general suggestions. 

With reference to the storage cool- 
er. The plan is to build this 12x10x9 
feet high. A cooler should be higher 
than 9 feet. Ten, eleven or twelve feet 
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is preferable. This is desirable as there 
will be better circulation if the ice or 
mechanical refrigeration is overhead. 

If the inquirer builds his own cooler 
he should go to a firm that knows this 
business; namely, an insulating com- 
pany or a firm selling cork board. A 
minimum of 4 in. of insulation should 
be placed in the cooler. 

Another suggestion is that this re- 
tailer have one of these firms design 
the cooler for him. They will gladly 
do this and then he will be certain to 
have the best that can be had. 


~~ 
THIS YEAR’S TURKEY CROP. 


The turkey crop is estimated by the 
U. S. Department of Agriculture to be 
about 4 per cent larger than last year, 
and about the size of that of 1926. The 
crop in the Southern states is smaller, 
but that of the Western and most of 
the North central states shows an in- 
crease. : 

General weather conditions were 
favorable to turkey production this 
year in all sections except the South. 
Feed supplies are plentiful and rela- 
tively cheap, and with continuing fa- 
vorable weather the crop is expected 
to be in average condition or better by 
the end of November. 


— 
MAKING MEAT TRADE A CAREER. 


“Find the class of work for which 
you have the most aptitude, then strike 
your gait and stick to it, if you wish to 
be successful,” is the philosophy 
brought out in the experience of the 
Luedke brothers—Herman and Max— 
who own and conduct two retail meat 
markets in Sheboygan, Wis. Both 
men have been engaged in the meat 
business ‘practically all their lives. A 
full line of fresh, salted, and smoked 
meats, together with sausage which 
they make in their shops, are always 
available to their many customers. 


EWIFe’ 
MEAT 7 
LENDAR F | 


1929 


GREET, 
ROO eon wae 
Name, Address and Busitess 
arid Be Printed im Tht Space 


NEW HOLIDAY GREETING MEAT COOK BOOK. 
This black and white reproduction gives only a faint idea of the 


attractiveness of this gift book for retailers. 
vivid colors and the book itself measures 5%x8 inches. 


The cover is printed in 
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AMONG RETAIL MEAT DEALERS. 

The November membership meeting 
of Ye Olde New York Branch will be 
held on Tuesday evening, November 
20th. In addition to the conference 
hour during which there is an exchange 
of ideas and lectures on merchandising 
problems, there will be an address by 
a representative of the International 
Business Machines Corporation and a 
discussion of the general aspects of 
the Thanksgiving poultry market. 


Charles Schuck, state president, ad- 
dressed the meeting of the Brooklyn 
Branch on October 25. Other speakers 
were Albert Rosen and Edward Jahrs- 
dorfer. In addition to the regular 
business meeting, refreshments were 
wr gg and a general social get-together 

eld. 


Albert Metzger, formerly of Amster- 
dam Avenue, is launching into the 
chain store field. He is opening a 
chain of cash and carry markets 
throughout Manhattan under the name 
“Plaza Market.” 


I. Werden, member of Ye Olde New 
York Branch, and Mrs. ‘Werden, guard 
of the Ladies’ Auxiliary, celebrated the 
28th anniversary of their wedding on 
October 28th. 


The meeting of the board of directors 
of Ye Olde New York Branch was 
postponed to November 138th, as the 
regular meeting fell on election day. 


The Woodside Branch has planned a 
big educational meeting to be held the 
evening of November 19 at Butzman’s 
Hall, Woodside, L. I. 


Dolly Kramer, elder daughter of Mr. 
and Mrs. William Kramer will cele- 
brate her tenth birthday on November 
10th. 


Mr. and Mrs. Rudy Arndt have re- 
turned from an extended trip to 


Europe. 
—_-@——- 
DIAMOND CRYSTAL SALT HEADS. 

Announcement is made by Fred W. 
Moore, president of the Diamond 
Crystal Salt Company, St. Clair, Mich., 
of the election of F. H. Millard of Chi- 
cago as vice president, and of the ap- 
pointment of J. J. LeClare as general 
sales manager. 

Mr. Millard has been associated with 
Diamond Crystal for thirty-two years 
in sales and executive capacities, and 
has been a member of the board of di- 
rectors for the last fifteen years. He 
has taken an active part in the ac- 
tivities of the American Specialty 
Manufacturers Association for a num- 
ber of years and at present is a mem- 
ber of their board of directors. 

Mr. LeClare joined the Diamond 
Crystal Company twenty years ago. For 
several years prior to his present ap- 
pointment he was manager of the New 
York branch, where he made an en- 
viable record, and where he developed a 
wide acquaintanceship among members 
of the food industry. 

The executive personnel of the Dia- 


mond Crystal Salt Company includes 
F. W. Moore, president; F. H. Millard, 
vice-president; Robert M. Farr, secre- 
tary and treasurer; J. J. LeClare, gen- 
eral sales manager; directors: F. W. 
Moore, F. H. Millard, J. J. Gannon, 
Robert M. Farr. 


——e—_—_ 
PADDY GETS HIS SHARE. 
As stated in a previous issue Edward 
Shute, superintendent of Wilson & 
Company’s New York plant, was 


awarded first prize by the Institute of 
American Meat Packers for his high 
pressure mechanically-operated beef 
washing equipment. In developing his 
idea Mr. Shute was aided by P. J. Hare, 
who for many years has been master 
mechanic at the same plant. Both of 
them worked diligently for a long time 
on the development and installation of 
this washer, and now that it has been 
perfected and installed in the plants of 
Wilson & Company at New York, Chi- 
cago and Kansas City, other slaugh- 
terers are contemplating its use. 

Mr. Shute did not forget his co- 
worker, and one of the first things he 
did upon his return from the conven- 
tion at Atlantic City was to tell 
“Paddy” Hare the good news and pre- 
sent him half of the cash award. 


“AL” MUELLER. 


Appointed New York sales manager of 
the Massachusetts Importing Company of 
Boston, a concern that has had a wide 
success in the special selection of im- 
ported sheep casings. 

Mr. Mueller was 
national sales representative of Armour 
and Company’s casings department. Until 
October ist he was salesman for a large 
casings concern in New York City and 
New Jersey. While working New Jersey 
he organized the New Jersey Sausage 
Manufacturers’ Exchange, which has been 
successfully functioning for the past three 
years. 

Besides being an expert on casings, 
“Al” keeps well posted on bologna and 
general packinghouse practice, costs, 
yields, etc. 


for many years 


November 10, 19% Nover 


NEW YORK NEWS NOTES, 


_ Milton Mandel, of George Kern ie 
is looking over the hog situation jp 
West this week. a 


On their way to Chicago J. I. Ry 
Wilson & Co., Inc., Boston, and } 
May of New Haven spent a few} 
in New York. a 


4 


J. W. Burns, L. H. Bryant and 
On. 
New 


Hafner of the United Chemical 
ganic Products Co. are paying 


York a visit. 

The Jersey City | plant of § 
Company has been favored with 
from W. C. Clegg of the beef ¢ 
department, Chicago. 


i i 
ay 
es 


H. L. Woodruff, Inc., formerly of, 
West 14th street, have removed 
offices to more spacious q Ts 
are now located at 446 West 14th st 


Now that election bets haye ben 
settled and the necessity to remain in 
the home town exists no longer, Ney 
York will again look forward to it 
share of visitors, which has ben 
meager during the past week. 


Bernard F. Glick, of the New Yor 
office of the Industrial Chemical Con. 
pany, died at his home in New Yor 
on November 5. Mr. Glick, who wa 
well known in the meat packing indw. 
try, was only 38 years of age. Death 
was due to a heart attack. 


Following is a report of the Nev 
York City Health Department of th 
number of pounds of meat, fish, 
and game seized and destroyed in 
City of New York during the week 
ended November 3, 1928:  Meat— 
Brooklyn, 5 lbs.; Manhattan, 130 Ibs; 
the Bronx, 645 lbs.; Queens, 1% Ths; 
total, 781% lbs. Fish—the Bronk, i 
a. Poultry and game—Manhattan, 

8. 


a \ 
DEATH OF WALTER MARTIN. 


Walter Martin, 48 years old, of 21 
Seminole avenue, Forest Hills, L. I, 
vice-president of the Aspegren Com- 
pany, New York City, and for 30 years 
a member of the Produce Exchange, 
dropped dead one morning this wed 
as he was entering his office on th 
fourth floor of the building. His sm, 


Robert, who was with him when he died, 
said his father had been apparently 2 
the best of health a short time befor 
his death. Mr. Martin is survived by! 
widow and four children. 


vn 
BRAZIL BEEF SLAUGHTERS. 


A total of 896,000 cattle were slaug 
tered in the state of Rio Grande # 
Sul, Brazil, during the 1928 seas 
753,572 of which went into the matt 
facture of charque or jerked beef ani 
142,428 for frozen beef. The tol 
number slaughtered in the same seas! 


last year was 622,270. Most of ti 
product is exported either to northen 
Brazil, especially the jerked beef, @ 
to foreign countries. 








Fz 
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PRICES 
MERCHANTS EXPRESS 


—110 wheelbase * 665 


COMMERCIAL TRUCK 
—120 wheelbase 


14%-TON—130 wheelbase 
1%-TON—140 ’wheelbase 
13%-TON—150 "wheelbase 
1%-TON—165 "wheelbase 
2-TON—150’ wheelbase 
2-TON—165’ wheelbase 
3-TON—135" wheelbase 
3-TON—165’ wheelbase 
3-TON—185’ wheelbase 





775 

995 
1065 
1345 
1415 
1545 
1615 
1745 
1775 
1845 


Chassis f. o. b. Detroit 


THE 


HE price you pay for a Graham 

Brothers Truck is always a low 
price... . lowon any basis of com- 
parison .. . . lowest, if you consider 
actual: value built into the truck 
and actual return on your invested 
purchase price in miles run, work 
done and dollars earned. 


Low price applies to every truck in 
the complete line of Graham 
Brothers Trucks, built by Dodge 
Brothers—from the Merchants 
Express to the 3-Ton.... It applies 
to repair parts ....It applies to oper- 
ation and maintenance.... And Price 





NATIONAL PROVISIONER 


is important. It is close kin to profit. 


Answering for themselves—“how 
much fast, dependable transportation 
can I get and how little need I pay 
for it?” —business men in all lines 
and in steadily increasing numbers 
are buying Graham Brothers Trucks 
.... All sixes.... All with 4- 
wheel brakes .... All money- 
makers .... Your local Dodge 
Brothers Dealer invites your trial 
of the chassis size and body type 
that exactly fits your business. 


Only great volume production en- 
ables us to produce trucks so good 
at prices so low. 


GRAHAM BROTHERS 


BUILT BY 


TRUCK DIVISION OF 
DODGE BROTHERS 


TRUCKS 


SOLD AND SERVICED BY 
DODGE BROTHERS 
DEALERS EVERYWHERE 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, wo 


Cows, m 6 
Bulls, light = medium 7.00@ 8.75 


LIVE CALVES. 


$13.25@14.25 
5 8.50 


Veals, prime $17.00@17.50 


Calves, com. 


LIVE SHEEP AND LAMBS. 

$12.00@14.25 
9.00@10.00 
2.00@ 7.00 


Lambs, spring 
Lambs, spring, 
Sheep 


LIVE HOGS. 
160-210 lbs $10. “— . 
medium @10 
_ lbs @ 9. 30 


@ 8.50 


Hogs, 
Hogs, 
a 


Hogs, 
Hogs, 
Pigs, 


BR CRRED UIE Sos cGsisnnases oravs= 


DRESSED BEEF. 


CITY DRESSED 
Choice, 
Choice, 
Native, 


native light.. 
common to fair 
a DRESSED BEEF 
Native 
Native pr aia: a 
Good to choice heifers 
Good to choice cows.. 
Common to fair cows.. 
Fresh bologna bulls 


BEEF CUTS. 


SESS RE 


igi 


vo. 1 hinds = 
hinds and ribs... .22 
hinds and ribs....2 
ee 


as 
reg., 
reg. ” 


6@s Ibs. 
: 6 lbs. 
Tendorloies, 6 Ibs. 
Tenderiloins, Bt Ibs. 
Shoulder clods 


veal 
Good to choice veal............ 
Med. to common veal 
Good to choice calves 
Med. to common calves...... ceveccesee 


medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, oe Ibs. 
average 24 
Pork tenderloins, fresh.. 
Pork tenderloins, frozen ° ° 
Shoulders, city, 10@12 lbs. avg....... 20 
Shoulders, Western, 10@12 lbs. avg. 
Butts, boneless, Western 
Butts, regular, Western 
Hams, Western, fresh, 10@12 Ibs. avg.21 
Hams, city, fresh, 6@10 lbs. 
Picnic hams, Western, fresh, 
average 
Pork trimmings, extra lean 
Pork trimmings, regular, 50% Pree 5-8 
Spareribs, fresh 


SMOKED MEATS. 


CAE, «oa cekaddscectnl 25 

10@12 Ibs. 

12@14 Ibs. 

4@6 lbs. 

A i SS OSE 1912 920 
6@8 Ibs. 


Sheep, 


6@8 lbs. 
a7 


Hams, 
Hams, 
Hams, 
Picnics, 
Picnics, 
Rollettes, 


Bacon, boneless, 


Pickled bellies, 8@10 Ibs. 


FANCY MEATS. 


Fresh steer tongues, untrimmed.. 32c 
Fresh steer tongues, 1. c. trm’d.. = 
cteeeeeese Gl 1.00 

20c 


Shop fat 

Breast fat 
Edible suet 
Cond. suet 


GREEN CALFSKINS. 


5-9 914-12% 12%4-14 14-18 18 up 
Prime No. 1 Veals. .25 8.35 4.40 
Prime No. 2 Veals.. 3.10 4.15 
Buttermilk No. 1....22 B00 aces 
Buttermilk No. 2....2 2.75 
Branded Gruby 1.75 
Number 3 At "Value 


LIVE POULTRY. 


Fowls, colored, per lb., 
Ducks, other nearby 
Pigeons, per pair, via freight or express 


BUTTER. 
extras (92 score) @49% 
firsts (88 to 89 score)....... 45% @46% 
seconds (84 to 87 score) 431% @44% 
MEE ~ MIURIROE S65... 0 ve sc ineve 42 @43 


EGGS. 


(Mixed colors.) 


= 
on 


me tobotor 
Soh aw 
SRaSS 


tat 


RASS 


2.40 


via express....30 @33 
@25 


@40 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


Extra firsts 
Firsts 
Checks 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry picked—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib...30 @33 
Western, 48 to 54 Ibs. to dozen, Ib...28 @30 
Western, 43 to 47 lbs. to dozen, lb...2 @29 
Western, 36 to 42 Ibs. to dozen, lb...2 @28 
Western, 30 to 35 Ibs. to dozen, Ib...25  @27 


Fowls—fresh—dry pkd.—prime to fcy.—12 to box: 
Western, 60 to 65 lbs. to dozen, lb... @34 
Western, 48 to 54 lbs. to dozen, lb...é @32 
Western, 43 to 47 Ibs. to dozen, lb... @31 
Western, 36 to 42 lbs. to dozen, Ib... @30 
Western, 30 to 35 lbs. to dozen, lb... @29 


Fowls—frozen—dry pkd.—fair to good—12 to box: 
Western, 60 to 65 Ibs., @31 
Western, 55 to 59 Ibs., @30 
Western, 438 to 47 Ibs., 

Western, 30 to 35 lbs., 

Ducks— 

Long Island, 

Turkeys— 
Western, 

Squabs— 
White, 
Squabs, 


spring 


MEE otis oecexann aces so 45 @50 


11 Ibs. 
9 Ibs. 


to dozen, per Ib...... 65 
yk, rer 


@70 
@60 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Noy. 1, 1928: 

Nov. 
27 29 1 

Chicago 7 47% 47% 47% 47% 
New York 4814 49 49 49 
Boston 8 48% 48% 49 
Phila. 49% 50 50 50 

Wholesale prices of carlots—fresh 
hutter—90 score at Chicago. 

46 45% 45% 45% 

Receipts of butter by cities (tubs). 

This Last Last | —Since Jan. 1— 

week. week. year. 1928. 

. -24,330 26,005 26,113 2,689,827 
..-41,168 44,418 48,275 2,998,443 3, 
.-11,148 11,235 11, 748 1,117,314 

10,783 16,370 13,773 979.972 


87,424 98,026 94,909 
Cold storage movement (lbs.): 


In Out 
Nov. 1. Nov. 1. 
6,741 184,221 
57,780 199,345 
130,430 
68,515 


30 31 
47% 
49 
49 
50 
centralized 


46% 46% 


Chicago 
Fe 4 
Boston 
Phila. 


7,785,556 


Same 
On hand week-day 
Nov. 2. last year. 
16,786,823 21,336,393 
14,115,855 19,102,425 
8,732,018 9,861,791 
5,262,895 3,712,165 


44,897,601 54,012,774 


Chicago .... 
New York.. 





582,511 


November 10, 


FERTILIZER MATER 


per 100 1 


Ammonium sulphate, double x 
100 Ibs. f.a.s. New Yor! sb 


Blood, dried, 15-16% per gp 


Fish ap dried, 11% ammonia 1 10% 
f.o.b. fish factory 


ax guano, a =a bis 
nia, 10% B. P. * 5 


Fish oe, acidunted 6% ammonia, 
3% A 


A., f.0.b. fish factory. ..4.09 
Soda aaieek in bags, 100 lbs. spot... 


Tankage, ground, 10% — 
B. F. bulk : 16% 


Tankage, unground, 9@10% “ammonia. 4. 
Phosphates. 

Bone meal, steamed, - and 50 bags, 
per ton 

Bone meal, 
per ton ° 

Acid phosphate, bulk, f.0.b. Balti 
more, per ton, 16% flat........ 

Potash. 
Manure salt, 20% bulk, = tom. sce 
Kalnit Jo dD 


» aay » per ton.....ous 
Muriate in bags, basis 80%, per ton. 
Sulphate in bags, basis 90%, poe ton. 
Beef. 
50% unground 
60% unground 
Meat Scraps, Ground, 


Cracklings, 
Cracklings, 


BONES, HOOFS AND Ho 
Round am bones, avg. 48 to 50 Ibs, 


per pes. 
Flat -_ bones, -~ 40 ‘to “45 lbs., 


per ° 
Black hoofs, per “ton 6 cvqsseeveen eke 
Striped hoofs, per — eens occoseum 
White hoofs, per ton.......... ow ok 
Thigh bones, avg. ss to 90 Ibs. 

100 pieces . 
Horns, avg. 7% oz. and over, No. 
Horns, avg. 7% oz. and over, No. 
Horns, avg. 744 oz. and over, No, 8 


fo 
NEW YORK LIVE 


Receipts of live stock at 
for week ended Nov. 3, 1928, y 
ported officially as follows: 


aes. 


DC 


Calves, 
7,159 
880 
3,674 
11,713 
7,649 
12,909 


Emil Kohn, 


Jersey City 
Central Union 
New York 


Previous week 
Two weeks ago .... 











Specialists in skins of 

consignment. Results f 

mation gladly furnished. 
Office and Warehouse . 
407 East 31st St., — 


NEW YORK, N. Y, 
Caledonia 0118-0114 














Lincoln Farms F od 
Corporation 


Collectors and Rendei 


Bones FAT 


Manufacturer of Poultry 








Phone: Caledonia 011 
Factory: Fisk St., Jersey © 








